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England, and Preſident of 
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266 Lord, 4 | 


HE Ib and Plan | of 
the Royal-Society, ha 
ving, been firſt con- 


ceivd and delineated by a 
A Great 


—— —— 
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The Dedication. 


Great and Learned Cha mecel- 
lor, which High ( fhce vour 
Lordfhip deſervediy be ars ; 
not as an Acqui ficion of For- 
rune, but your IntellcCtual 


Endowments ; Conlpicuous , 


(among other Excellencies) 
by the Inclination Your Lord- 
ſhip dilcovers to promote Na- 
tural K now! doe ; AS Bu julti 
hes the Dilcernmenc of that 
Aſſembly, to pitch upon Your 


Loi dip tor their Pref, 1t lo- 


docs 1t. no 1:(s dilcover the 
Candor, yea, | prelume to lay, 
the Sublimiry of yourMind,in 
lo generoully honoring the m 
with your Acceptan: e ot the 
Choice they have made, 


A. 


. 
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A Chancellor, and a very j_ 
Learned Lord, was the Firſt Brounc- 
who henoured'the Chair ; and' 7,5 
a no lels Honorable and 
Learned Chancellor, religns it/1» Pows- 
to Your Lordſhip: So as 7: Right 
afcer all the Difficulties and &7 0 
Hardſhips che Soctety has hi. 8%, 5/5 
therto gone through ; it has of we Ex- 
thro' the Favour and Prote-' PP 
Etion of its Preſidents, not. 
only preſerv'd its Reputation 
trom the Malevolence of 
Enemies and Detracters, but 
gone on Culminatng , and 
now Triumphantly in Your 
Lordſhip : Under whole pro- 
pitious influence, 1 am per- 
twaded, it may promile it 
lelt That which indeed has 

A p 4 | hi- 


- 44 
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|hicherto been wanting, to! 


juſtife che Glorious Title it 
bears of a ROYAL SOCIE- 
'TY. The Emanapatms it 
from ſome Remaining and 
Diſcouraging Circumſtances, 
\whichir as yet labours under ; 
among which, that of a-Pre-! 
\carious and unſteady Abode, is! 
[nor the leaſt. 


This Honor was rclerv'd! 


for Your Lordſhip ; and an 
| Honor, permit” me to call ir, 
not ar all unworthy the Own- 
ing of the Greateſt Perſon 
living: Namely, the EfRta-; 
bliſhing and Promoting Real 
Knowledge ; and (nexc to what 
is Drvine ) truly lo called ; as 
far, at leaſt, as Humanc Na- 
1 ture! 
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Y 
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|<” The Dedication: 
cure extends - towards the 
' {Knowledge of Nature , by 
© {enlarging her Empire beyond | 
the Land of Speftres, Forms, 
Intentional Species, Vacuum, Oc- | 
cult Qualities, and other had 
quate Notims ; which, by 


their _—_ and Nolly | 


—_—_— -—— o 


: Diſpures, aftrighting, and (cill | 
| of late) deterring Men from | 
|  ſadventuring on further Dil- | 
! \coveries , conhin'd chem in a | 
| lazy Acquieſcence, and to be | 
! |fed with Fantaſms and fruitleſs ! 
* |Speculations, which fignihe | 


nothing to the /pecifick Na- | 
ture of Things, lolid and | 
uſeful Knowledge ; by the | 
Inveſtigation ' of Cauſes, Princi- | 
ples, Energies, Powers, and E/- | 
| 63. fetts 


7778 


fefts of Bodies, and Thmgs 


Viſible ; and ro improve them 
for the Good and Benefit of 
Mankind. 

My Lord, That which the 
Royal Society needs to accom: 
phiſh an entire Freedom, and 
(by rendring their Circum- 
ſtances more eaſie) capable to 
(ubliſt withHonor,and to reach 


indeed the Glorious Ends of 


its Inſtitufton , 13 an Fttabliſh- 
ment in a more 9Seitt d, Ap- 
propriate, 'and Commodions 
Place ; having hitherto (hike 
the Tabernacle in the I Tde-neſs) 
bcen only © Ambulatory for 
almoſt Forty Tears : But Solo- 
mo built the FirſtTemple ; and 
'what forbids us to hope, that 

, as 


-4 


as 
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as Great a Prince may build 


Solomon's Houſe, as that Great 
Chancellor (one of Your Lord: 


* ſhip's Learned Predeceſſors ) 


had deſign d the Plan ; there 
being nothing i in that Auguſt 
and "Noble Model [ impolhible, 
or beyond the Power of Na- 
«re and Learned indultry. 
Thus, whilſt King Solomon $ 
Temple was Conſecrated to the 
God of Nature, ain{d his true 
W oithip; This may be Dedica- 
ted, and lec apart tor the Works 
of Nature ; ; deliver d trom 
thole Illuſtonz and lmpoſtors, 
that are iti|| endeavouring to 
cloud and Geprels the 1 4 
and Subſtantial l *buloſop! y 2 
ſhallow and Superficial pete 
A 4 _, wherein 


- 


j 


Verulamii 
Atlantis 


The Dedication, 
whercin (as that Incompara- 
ble Perſon rightly obſerves) 


having made lo many Atheiſts: 


whilſt a pr of ound, and thorow 
Penetration into her Receſſes 
(which is the Buſmeſs of the 
Royal Society ) would lead Men 
to the Anowledze, and Admira- 
tion of | the Glorious Author. 
And now, My Lord, | ex- 
pect ſome will wonder what 
my Meaning 1s, to uſher in a 
Trifle, with lo much M Magni- 
ficence, and end at laſt in a 
fine Receipt for the Dreſſing 
of a Sallet with an Handful 
ot Pot- Herbs | But yer, My 
Lord, this Subjett, as low and 
dcipicable as it appears, chal- 
tenges a Part of Natural H:. 


ſtory 3 


© _ w 


| 
RE ED gt 2,77 1 POEIEDORE 238. Bs: G Rey 
: The Dedication. | 
| ſto y ; and the Greateſt Prin- 
ces have thought it no Dil- 
grace, not only to make it 
their Diverſion, but their Care, 
and to promote and encou- 
rage it inthe midlt of their 
weightieſt Aﬀairs: He who | 
{ wrote of the Cedar of Libanus, | 
wrote allo of the Hy/op which 
| grows upon the Wall. 
4 To verihe this, how much 
| might [ lay of Gardens and 
| Rura! Employments, preterrable 
' to the Pomp and Grandeur of 
} other Secular Bulineſs, and 
| that in the Eſtimate 'of as 
Great Men as any. Age has 
producd ! And it is of ſuch 
Great Souls we have it. record: 
ed ; Thar atcer they had per- 


torm d 


— 


. 
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| form'd the Nobleſt Exploits 


for thePublick,they ſometimes 
chang*d their Scepters tor the 
Spade, and their Purple tor the 


Gardiner's Apron. And of 


theſe, lome, My Lord, were 
Emperors, K mes, Conjuls, Dicta 
tors, and Wile Stateſmen ; 
who amidlt the moit wnpor- 
tant Aﬀairs, both in Peace 
and War, have quitted all 
their Pomp and Dignity in 
Exchange of this Learned 
Pleaſure : Nor that of rhe 
molt refin'd Part of Agricul- 
ture (the Philoſophy of the 
Garden and Parterre only, but 


of Herbs, and wholelome: 


Sallets, and other plain and 
uſctul Parts of Geopon:cks, and 


Wrote 


rL- 


1 


bs 
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W; rote Books of T1 ulage _ 


Husbandry ; and took the 
Plough- Tackle for their Banner , 
and "their Nawes from the 
Grain and Pulſe they low'd, as 
the Marks and Characters of 
the highelt Honor, 

Bur | proceed” no far- 
ther on a Topic fo well 
known to Your Lordſhip : 
Nor urge | Examples of ſuch 
Ifaltrious Perſons laying as 
{11de their Grandeur, and even 
of delerting their Stations ; 
(which would inhnitely preju: 
dice the Puablick, when wor- 
thy Men are in Place, and at 


* the Heim) Bur co ſhew how 


conhiftent the Diverſions of 
the Garden and Villa were with 


the 


F a 


| 
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[the higheſt and buſieſt Em: 
L— of the Common- 
\wealth, and never thought a; 
[Reproch, or the leaſt Dimai-/ 
[/nution to the Gravity and 
'Veneration due to.their Per-; 
| {ons, and the Noble Rank they 
held. | 
| Will Your Lordſhip give 
[me Leave to repeat what is 
ſaid of the Younger Pliny, 
( Nephew to the Naturaliſt ) 
land whom | think we may! 
parallel with the Greateſt of 
his time (and perhaps of any, 
fince) under the Worthielt 
Emperor the Roman World: 


Abilities, Rich, and High in 
his Maſter's Favour ; that 

. —_ 'Þ | 
I 


ever had 2 A Perlon of vaſt}: 
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| The Dedication. _ | 


io Hnsbanded his time, as in| 
the Midſt of the weightielt | 
'Aﬀairs, to have Anſwer'd,, 

and by his * Example, made! 
'good what 1 have ſaid on 
'this Occaſton, The Ancient 
and belt Magiſtrates of Rome, 
allow'd bur the Nuh Day! 
(for the City and Publick Buſt- 
neſs ; the reſt for the Country! 
'and the Sallet Garden : There| 


were then tewer Cauſes indeed| 


— | 
- ' | 
| E $3 quid rtemporis a [3048 nevetiir,! 
| Quibus totum jahi int; at animum, ſuf) 
furari potuit, col*n : "Se agri Fs, pri, (COS ul los 
| Remanos Numam Pom! pilium, Cincinr a= 
tun, Catonem, Fabios, Cicerones, ali-/= | 
| que wirtute claros wires imitare ; _ 17s) 
| magna honore conſtitutt, vites putare, fler! 
| Corare 47r0: £5 irrigare neu 47? 0403 FT, 
[of & inhoneftum Flt arunt In Vit. 
IN. 2. 


: n 
ACE. 


The Dedication. 


at the Bar ; butnever greater 
Juſtice, nor better Judges and 


Advocates, And tis hence ob. 


ſerved, that we hardly find a 


Great mod Wiſe Man among 
the Ancients, qui nullos habuit 
hortos, excepting, only Pompo 
minus þ - whillt his Dear 
Cicero profeſſes, tha: he never 
laid out his Money more rca- 


dily,than in the purchaling of 


Gardens, and thole Iweet Re. 
tiremencs, for which he fo of- 
ten left the Roſtra (and Court 
of the Greateſt and moſt 
fAouriſhiz© State of theWorld) 
co Vilir, prune, and water 
them with his own Hands, 


Bur, 


SS. 


i 
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The Dedicatim. 
' Bur, My Lord, 1 forget with 


whom | am calking t! thus; and 


a Gardiner ought not co be lo 


bold. The Prelent | humbly 
make Your Lord{hip, is in- 
deed but a Sallet of Crude 
Herbs : But there is among 
them thac which was a Prize 
at the Iſthmian Games ; and 
Your Lordſhip Lacks who 
it was both accepred, and re- : 
warded as delpicable an Ob- 
lation of this kind. The 
Favor | humbly beg, is Your 
Lord(hip's Pardon for this 
Prelumption. "he Subject 
1s mean,and requires ic,and my 
Reputation in danger ; ſhou d 
Your Lordihip henos lulpet 
that one could never write lo 

—_—_ 


| 
| 
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| much of dreſſins Sallets | 


who minded any thing ſeri- 
ous, beſides the gratifying a 


luptuary Apictan Arrt. 

' Truly, My Lord, I am fo 
far from deſigning to pro- 
mote thole Supplicia Luxurie, 
(as Senecacalls them) by what 
I have here written ; that were 
'itin my- Power, I would re- 
| call the World, if nor altoge- 
ther to their Priſtine Dyer, yer 
to a much more whol/ome 
and temperate than 15 now in 
Faſhion: And whart it they 
fhnd me like to ſome who are 
eager after Hunting and other 
Fie!d.Sports, which are Labort- 
ous Exerciles? and Fiſhing, 


which 


Senſual Appetite with a Vo- , 


The Dedication. | 
which is indeed a Lazy one ? 
who, after all their Pains and 
Fatigue, never cat what they 
take and catch in either : For 
ſome ſuch I haye known: 
And tho' I cannot athrm fo 
of my ſelf, (when a well dreit 
and excellent Sallet is before 
me)I am yet a very moderate 
Eater of them. So as to this 
Book-Luxury, I can athrm, 
and that truly what the Poet 
ſays of himſclt (on a lels in- 
nocent Occaſion) Laſciva pa- 
gina, vita proba. God forbid, 
that after all 1 have advanc'd 
in Praiſe ot Sallets, 1 ſhould 
be thought to plead for 
the. Vice, I cealure, and 
chuſe that of Fpicurus for 
a my 


I £42 - -o. 
| 
. 
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my Lemma; In hac arte con- 


Jenui ; or to have ſpent my 
tinte in nothing elſe. ThePlan 
annext to thele Papers, and 
the Apparatus made to luper- 
ſtruct upon It, would acquir 
me of haviag bent all my 
Con! emplations on Sallets on- 
ly. What I humbly offer 
th Lord(hip, is (as I ſaid) 

Part of Natural Hiſtory, the 
Produ&t ot Horticulture , and 
theFeld, dignified by the moſt 


;uſtrious, and ſoractimes til- 


led Laureato/omere ; which,as it 


concerns a Part of Philoſophy, 1 

may ( without Vanity) be al- 
low'd to have taken ſome 
Pains in Culrnvaring, as an 1n- 
ferior Member of the Royal 
Soctet yF. Bur, 


The Dedication, 


But, My Lord, whilſt You 
read on (if ar leaſt You 
vouchlafe me that Honor 
to read at all) I am con- 
ſcious I rob the Publick 
of its moſt Precious Mo- 
ments. 

' I therefore Humbly again 
Implore Your Lordhip's 
Pardon : Nor indeed need- 
ed I to have faid halt 
this, to Kindle in Your 
Breaſt ', that which is 
already ſhining there (Your 


' Lordſhip's Eſteem | of che 


Royal Society) atrer what You 
were pleasd to Exprels in 
ſuch an Obliging manner , 
when it was lately to wait 
| a 3 upon 


y. | The Dedication, , | 
upon Your naar th A- 

mong whom 1 had the Ho- 
not to be a Witneſs ' of © 
Your Generous, and Favour- _ 
able Acceprance of their Ad- 
drefles, who am, 


Y err - 
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HE Favourable Ko! 


tainment which the Ka- 
lendar has found, en- 


cOnraging the Bookſeller to ad. 


venture upon a Ninth Impretl1- 
on, Icould not refuſe bis Requeſt 
of my Revijing , and Giving it 
the beſt Improvement I was capa 


ble, to an Inexhauſtible Sub- 


ject, as it regards a4 Part of 
Horticulture ; and offer ſome 
little Aid to fuch as love a Drpcr- 


ſtrom fo Inmocent and Laudable. 


There are thoſe of late, who have 
& 3 arr 
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arrogated, and given the Glorious 
Title of Compleat and Accom- 
plith'd Gardiners, to what they 
have Publiſhd ; as if there were 
nothmg wantmg, nothing more re- 
mainmt, or farther to be expeFted 


from the Field ; and that Nature 


had been quite emptied of all ber 


fertile Store : Whilſt thoſe who thus 


magnifie their Diſcoveries, have 


after all, penetrated but a very 
little Way mto this Vaſt, Ample, 
and as yet, Mnknown Territory ; 
' Who fee not, that it would 
ſtill requre the Revolution of 
any Ages ; deep, and long 
Experience, . for any Man to 
Emerge that Perfett, and Accom- 
uſhd Aruſt Gardiner they boaſt 
chemelves to be : * Nur do 1 
think 


. 
! 


"at 


The Preface. 
think, Men will ever reach t/* 
Eud, and far extended Lunuts 
of the Vegerable Kingdom , 
Jo mcomprebenſubie is the Va 
riety it every Day produces, of 
the moſt Heful, and Adnrable 
of all the Afpectable Works of: 
God ; unce almoſt all we lee, 
and couch, andralte, and (meil: 
cat and drink, are clad with; 
and detended ( from the Greateſt 
Prance to the Meaneſt Peatant) 
'D furniſhed from that Great 
and Uuverſal Plantation , I: Pt: 
tomiz d til onr GaIGcens , 
hizhly worth the Contemplation 
of the moſt Profonnd LIVE 


and Deepeſt Philoſopher, 


» 


a 4 I 
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> 


1 ſhould be aſham'd to jy 


knowledge how little I have ad- 


paiic'd, could I fd that ever | 


any Mortal Man from Adam, 
Noah , Solomon , Ariſtotle , 
Theophraſtus, Dioſcorides , 
and the reſt of Nature's Inter- 
reters, had ever arrivd to the 
perſett Knowledge of any one 
Plant, or Vulgar Weed what- 
ſoever.: But this perhaps may 
Jet poſſibly be reſerv'd for ano- 
ther State of Things, and a 
WF longer Day ; that 1s, When 
Time {hall be no more, bur 
Knowledge thall be encreas d. 


" Urhujuſmod: hiſftortam vix dum incosy 
hatum, non ante abſolvendam purem, 

Ex1120 terras quam dabit una dies. D. Rairy 
Prxtat. H: 3; Plan 
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We have heard of one who 
ſtudied and contemplate! the Na- 
ture of Bees only, f'+ Sixty 
Years : After whic', you ' will 
not wonder, that a Perſon of 
my Acquamiance, ſhould have 
pent almoſt Forty, m Gathering 
and Amaſſinz Materials for an 
Hortulan Deſivn, t9 fo enor- 
mous an Heap, as to fill ſome 


"Thouſand Pages ; .and yet be 


comprebended within two, or three 
Acres of Ground , nay, within 
the Square of leſs than One 
(skilfully Planted and Cultivated) 
ſuFent to furniſh, and entertain 
bis Time and - 1hourhts all bis 
Life lows, with a mojt Innocent, 
Arrceal lv, 'and If Ft {employ 
ment. Pri you may jujrly won 


der, 


The Preface. 


der, and Condemn the Vanity ff 

it too, with that Reproach, This 
Man began co baild, | 
buc was nor able to 

finiſh! This has been the Fate of 

that Undertakmns ; and ] d. ie 

promiſe, will be of whoſoever 

marines (without the Circumſtan- 


Enbe 15. 30. 


; ces "of extraordinary Aſſiſtance , 
| and no ordinary Expence) to 

| purſue the Plan, erect, and funſh 
the Fabrick as it ought to be, 


But this ts that which Abor- 
tives the Perfettion of the moſt 
Glorious andUſcful Undertakmgs; 
the Unſatiable Covetins toExhauſt 
all that ſhould, or can be ſaid upon 
every Head: If ſuch a one have any 
thing elſe to mind, or do in the 
Warld, let me tell him, be thuks of 

build | 
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Building too late ; and rarely 


find we any, who care to ſuper- 


ſtru# upm the Foundation of 
another, and whoſe Idea s are 
alike. There ownht there/or2 to 
be as many Hands , and uoh- 
diaries ts ſuch a Deſign (ard 
thoſe Maſters two. as there are 
diſtintt Parts of the Whole (ac- 


cording to the [ubjequent Table) 


that thoſe who have the Means 
and Courage, 'may (tho thry dv 
not undertake the Whole) fiſh 
a Part at leaſi, and im time 
Unite their Labours mito one 
Intire, Compleat, and Conſummate 
Work :ndev, 

Of One or I wo of theſe , 
I attempted on!y a SPeCHmen mn 


my SILVA and the KALEN- 


DAR; | 
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DAR :: Imperfe&t, I fay, 


becauſe they are both capable 
of Great Improve ments : It 1s 
not therefore to be expetted. 
(Let me uſe the Words of an 
Old, and Experiencd Gardiner) 
colonel; ) Cuncta me dictu- 
Te tid, 5- rum, qUE valtitas 

ejus {cientiz conti- 
neret, {ed plurima ; nam illud 
in unus hominis prudentiam 
cadere non pouterit , neque 
eſt ulla Diſciplina aur Ars, 
que {1ngulari conſurmara 
[ic ingemio. 

May i then ſu/ice aliquam 
partem tradidific, and that I 
have done my Endeavour, 

-|o" ulis olim 


Ne Videar V1X xille., 


Much 
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Much more might 1 add 

n this Charming, and Fruit- 
fa Subjeft (1 mean, concern- 
ing Gardening :) But this is 
not 'a Place to © Expatiate, de- 
terrd, as I have long fmce 
been, from ſo bold an Enter- 
prize, as the Fabrck I men 
tioned, I content my ſelf then 
with an Humble Corcage , 
and a Simple Potagere, Ap- 
pendant to the Calendar ; 
which, Treating only (and that 
briefly) of the Culture of 
Moderate Gardens ; Nothing 
ſeems to me , ſho? d be 
more Welcome and Agreeable 
than whulſt the Predutt of 
them is come into more Re& 
quelt and Ule amongſt * 5, 


than 


= 


cen... 


i | The Preface. Wu! ! 
T: than heretofore ( beſide what 1 
we call ., and diſtinguſh by I 
the Name of Fruit) 1 did an- 
nex fome particular DiveFti- 
ons concerning $S ALLETS, 


< > —__ _— 


OO ——_— —"— 


Deſcribing nd Shewing the pong, 
plitude, and Extent of that 
Part of Georgicks, which be- 
oops to Horticulture ;, | 


-— Q@ 
2 Em __—__—nit> 


— 
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In 200 ame 


Chap. I. F Principles and 

Oo: Elements 1n ge- 
neral, 

Ch. IT, Of the Four __ 

____ Elements; Fre, Arr, 


ater. Earth. 
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Ch. ILL 


? 


| The Plan of a 


| Ch,ITIT, Of the Celeſtial "flu 
ences, and particularly of the | 
|  Obn, Moon, and of the Climates. 
' Ch, IH Of” the Four Anal 
| Seaſons. 
Ch, V. Of the Natural Monld | 
| and Soil of a Garden. | 
Ch, FI, Of Compoſis; and Sterca- 
ration! Repaſtination, 'Dreſſurg 
anc! Stirring the Earth and 
Mord of a Garden. 


—— OO —_——— A 2. 


[__ BaQOK Mt: _ 


| Chap. I. A Garden Derivd and 
Defir*d;, its Dignity, Diſtindi- | 

on, and Sorts. ; 

Ch. IT. OF a Gardiner, how to | 
be qualify\d, regarded and re- 
werdad 3 his Habita!ten, Cloath- 

ing; Niet, Under-Workmen | 

' and Aſſiſtants. F 
' Ch. HI. Of the Inſtruments be- *! 
longing to a Gardjnerz their |} 
various Uſes, and Machanicat 


Powers. 
ſ Ch. 


Royal. Garden, 


Ch, IV. Of the Terms us'd, and 
affected by Gardiners. 

Ch, V. Of Encloſing, Fencing , 
Platting, and diſpoſing of the 
Ground 3 and of Terraces, 
Walks, Allies, Malls, Bowling- 
Greens, &Cc. 

Ch VI. Of a Seminary, Nurſeries ;, 
and of Propagating Trees, 
Plants and Klowers, Planting 
and Tranſplanting, &c. 

Ch. VI. Ot Knots, Parterres ,' 
Compartiments, Borders, Banks 
and Emboſſment s. 

\ Ch. VIII. Ot Groves, Labyrinths, 
Dedals, Cabinets, Cradles, Cloſe- 
Walks, Galleries, Pavilions, 
Paortico*s, Lanterns, and other 
Relicvs's ;, of Topiary and Hor- 

-tulan Archited ure. 

Ch. IX. Ot Fountains, fetto's, 
Caſcacles, Rronulets, Fiſcina's, 
Canals, Baths, and other Na- 
tural, and | Artificial Water- | 
Works. 
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Ch. X. Of Rocks, Grotts, Cr 
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te, Mounts, Precipices, 
tituFs, Conſervatories, of Tre 
and Sow, and other Hortulan 
Refreſhments. 

Ch.XT Of Statues, Buſts, Obe- - 
licks, Columns, Inſcriptions, 
Dials, Vaſa's, Perſpetives , 
Paintings, and other Orna- 
ments. 

Ch. XII, Of Gazon-Theatres, Am- 
phitheatres, Artificial Echo's , 
Automata and Hydraulic Ma- 


fick 
Ch. XIIT. Of Aviaries, Apiaries, 
/rvaries, InſeFs, &c. 
Ch. XIV. Of Verdures, Perennial 
Greens, and Perpetual Springs. 
Ch. XV. Of Orangeries, Oporo- 
theca's, Hybernacula, Stoves, and 
Conlervatories of Tender 
Plants and Fruits, and how 
to order them. 

Ch. XVI. Of the Coronary Gar- 
den : Flowers aid Rare Plants, 
buw they are to be Raiſed, 
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Razal Garden. 


Coverned and Improved ; and 
how the Gardiner is to keep 
; his Regiſter. 

Ch, XL. Of the Philoſophical 
Medical Garden. 

Ch. AViITE Oft Stupendous and 
Wonderful Plants. 

Ch, XIX. Of the Hort Tard and 
. Potagere , and what Eruit- 
Trees, Olitory and Eſculent 
Plants, may be admitted into 
a Garden of Plealure. 

Ch. XX. Of Salets. 

Ch, XXI. Ot a Finezard, and Di- 
rections concerning ihe making 
ot Wire and other Janows | 1- 
quors, and of Teas. 

Ch. XXIL Of her a Fru- 
ning, Plaſhing, Palliſading, Not- 
ling, Clipping, Mow, me, Remwt- 
ing. iVeeding, Cleaning, Kc. 

Ch. AXIII. Or the Encines and 
Infirmities to which Gardcns 
are obacxtols, rogether with 


the Remedies. 
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Ch. XXIV. Of the Gardiner's 
Almanack or K alendarium Hoy - 
tenſe, directing” what he is to 
do Monthly, and what Frnits 
and Flowers are in prime. 
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Eh. I. Of Conſerving, —_—_— 

| ting, Retarding, Multip ing, 

 Tranſmutivg, and Altering the 
Specres, Forms, and” (reputed). 
Subjtantial Dnalities ot- Plants, 
Friits and Flowers, 

Ch. IT. Of the - Hortulan Ela- 
baratory ; and of diſtilling and 
extraiting of Waters, Spirits, 
Ffſences, Salts, Colours, Reluſct- 

Bl tation ot Plants, with other 
rarc Experiments, and an *Ac- 
count ot thar /rrtwes, 

C3. [1]. Ot Compoſing the Hor- 
thus Hyemalis, and making' 

{ Books, of a caval, Arid' Plants 

!' and Flowers, with leveral 
Ways of Preſerving them 1n/ 
their Beauty, Ch, 
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Royal Garden, 


(h, IV, Of Painting of Flow- 
ers, Flowers enamell'd, $:lh , 
Callico's, Paper, Wax, Gure , 
Paſts, Horns, Glaſs, Shells, 
Feathers, Moſs, Pietra Corfeſſa, 
Inlayings, Embroyderies, Carv- 
ings, and' other Artificial R e- 
preſentations of them. 

Ch. Y. Ot Crowns, Chaple ts, (Jars 

| lands, beſtoons, Encarps, Flow. 
er-Fots, Noſegays, Poeſres, 
Deckings, and viter Flowery 

| Pomps. 

Ch. VI. Of Hortulan Laws and 

' Privileges. 

Cb. V'IT. Of the Hortulan Study, 
and of a Library, Anthors and 
Books a(liftant to it. 

Ch. VIII Ot Hortulan Enter- 
tainments, Natural, Divine, 
Moral, and Political ; with di- 
vers Hiſtorical Paſlages, and 

| Solemnines,to ſhew the Riches, 

' Beauty, Wonder, Plenty, Delight, 

' and Univerſal Ute of Gardens, 
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Ch. IX. Ot Garden Burial. 

'Ch. X. Ot Paradiſe, and of the 
.moſt Famons Gardens in the 

' World, Ancient and Moder. 

Ch, XL. The Deſcription of a 

| Ville. 

Ch, X IT. The Corollary and Conclu- 


ſron. 
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ACETARIA 
_ALLETS in general con- 

liſt of certain Eſculert Plants 

and Herbs, improvd by 
Culture, Induſtry; and Art 

of the Garner c Or, as others ſay, 
they are a Compoſition of Edule 
Plants and Roots of ſeveral kinds, 
to be eaten Raw or Green, Blanch'd 
or Candied ;, ſimple, and per ſe, or 
intermingl'd with others accor- 
ding to the Scaton. The Boll'd, 
Bak'd, PicklV'd, or otherwiſe diſ- 
gi varionlly accommodated 
y the skiltul Cooks, to render 
them gratetn! ro the more fe- 
Iminine Paiat, or Herbs rather 
tor the Pot, &c. chalicnge not 
the name of Set fo properly 
B here; 
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here, tho' ſometimes mention'd ; : 
And therefore, | 

Thoſe who Criticize not ſo | 
nicely upon the Word, ſeem to | 
diſtinguiſh the * Olera (which | 
were [never eaten Raw ) from | 
Acetaria, which were never | 

oild ; and fo they derive the * 

tymology of Olus, from Olla, 
the Pot, But. others deduce 
it from "Ox, comprehending 
the Univerſal Genus of the Vege- 
mo Kingdom ; as from Pay 

Panis x y nr fi that he who 
had || Bread and Herbs, was ſut- | 
—_ bleſs'd with all a frugal | 

an cou'd need or delire : O-/ 


: 


OT —_ —_— 


 * Olera 3 frigidis diſtinQ. See Spartianus in| 

Peſcennio. Salmaſ. in Jul. Capitolin. 

'Þ Panis erat primis virides mortalibus Herbz ; 
Quas tellus nullo ſollicitante dabar. | 

'Er modo carpebant vivaci ceſpite gramen ; 


Nunc epulz tenera fronde cacumen erant 
Ovid, Fa ſtor-iv. 
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thers again will have it, ab Olendo, 
i.e. Creſcendo, from its continual 
growth and ſpringing up : S0 the 
younger Scalrger'on Varro ; But his 
Father Julius extends it not ſo ge- 
nerally to all Plants, as to all the 
Eſeulents, according to the Text : 
We call thoſe Olera ( ſays * Theo- 
phraſtus) which are commonly eaten, 
in which ſenſe it may be taken, 
to include both Boil'd and Raw: 
Laſt of all, ab Alendo, as having 
been the Original, and genuine 
Food of all Mankind from the 
+ Creation, 

A great deal more of this 
Learned Stnff were to be pick'd 
up frem the Cumini Sefores, ant 
imperrinently Curious z whilſt as 
it concerns the buſineſs in hand, 
we are by Salt to underſtand 


" 222Tuy 2dp Agave mW Dee THY Nu 
3:99 704ay, Theophraft. Plant. 1. Vu. cap'7- 
t Gen. 1. 29 
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a particular Compoſition of 
certain Crude and freſh Herbs, 


ſuch as uſually are, or may 


ſafely be caten with ſome A- 
cetows Juice, Oyl, Salt, &c. to 
= them a grateful Galt and 
ehicle;, excluſive of the * {ugo%, 
Team xi, eaten without their 
due CorreCtives, which the Learn- 
ed + Salmaſins, and, indeed ge- 
nerally, the || old Phyſicians at- 
firm (and that truly) all Crade 
and raw 2« 2a require to ren- 
der them wholſome3 ſo as pro- 
bably they were from hence, 


as 4 Pliny thinks, call'd Acetaria: ' 
and not (as Hermolaws and ſome | 


others) Acceptaria ab Accipiendo; 
nor from Accedere , though ſo 


—— — = 
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* Plutarch Sympoſ. 


+ SalmaC. in Solin, againf Hieron, Mer- 


eurials. 


j{ Galen. 2 R. Aliment. cap. r. Fe Simp. | 


Medic. Averroes, 116. v. Colloc, 
q Plin, 66, xix, 6. 4- 


* ready | 
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* ready at hand, and eafily 
dreſs'd; requiring neither Fire, 
Coſt, or Attendance, to boil, roaſt, 
and prepare them as did Fleſh, 
and other Proviſions z from 
which, and other Prerogatives, 
they were always in ule, ec. 
And hence indeed the more 
frugal Italians and French, to this 
Day, Accept and gather Ogzz 
Ferdura, any thing almoſt thats 
Green and Tender, to the very 
Tops of Nettles ; fo as every 
Hedge affords a Salt (not una- 
greeable) feafon'd with its pro- 
per Oxybaphon of Vinegar, Salt, 
Oyi, &c, which doubtleſs gives 
it both the Reliſh and Name of 
Salad, EnſaladaF, as with ns of 
Sallet ; from the Sapidity, which 
renders not Plants and Herb: 


* Conviftus facilis, fine arte menſfa, 
Alar:. Fe. 74. 

i "ATuzey Terls, which Suidas cas 
105414, Olera qiL cruda ſumunrur C1 
Accto. I'a*rs«in in lo 


B 3 alone, 


74 +£C, 27 iu 
alone, but Mc» themſelves, and 
their Converſations, pleaſant and 
agreeable : But of this enough, 
and , perhaps too much; leaſt 
whilſt I write of Salt and Salet, 
[ appear my ſelf Irſpid: | paſs 
therefore to the Ingredients, 
which we will call 


—"—_—”— —_— —— — _ 


*HE Materials of Salts, 
which together with the 
groller Olera, confilt of Roots, 
Stalks, Leaves, Buds, Flowers, &c. 
Fraits (belonging to another 
Claſs) would require a much 
ampler Volume, than would ſuit 
our K alendar, (to which this pre- 
tends to be an Appendix only ) 
{ſhould we extend the following 
Catalogue further than to a brict 
enumeration only of ſuch Her- 
: baceous 


> — 
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baceous Plants, Oluſcula and ſmal- 
ler Eſculents, as are chiefly us'd 
in Cold Salets, of whoſe Culture 
we have treated there ; and as 
we gather them trom the Mother 
and Genial Bed, with a touch 
only of their Qualities, for Rea- 
{ons hereafter given. 


1. Alexanders, Hippoſclinum 5 
S. Smyrnium vulgare ( much of 
the nature of Perfly) 15 mode-: 
rately hot, and of a cleanſing 
Faculty, Deobſtrutting, nouriſh- 
ing, and comtorting the Stomach. 
The gentle treſh Sprouts, Buds,| 
and Tops are to be choſen, and; 
the Stalks eaten in the Spring 3/ 
and when Blanch'd, m Winter 
likewiſe, with Oyl, Peper, Salt, &c. 
by themſelves, or in Compoſin- 
on : They make allo an exccllent 
Vernal Pottage. 


2. Artichaux, Cinara, (Cardu- 
us Sativas ) hot and dry. The 
D A Hecady 

row [ 


$ ACETARIA. : 
Heads being (hit in quarters firſt 
eaten raw, with Ofl, a Inte 
Vinegar, Salt, and Pepper, rate- 
fully recommend a Glaſs of Wire ; 
Dr. Muffet ſays, at the end of 
Meals. 

* They are likewiſe, whillt ten- 
der and (mall, fried in freſh 
Butter criſp with Per/ley. But 
then become a moſt delicate and 
excellent Reſtorative, when tall 
grown, they are boil'd rhe com- 
mon way. The Bottoms are alſo 
bak'd in Pres, with Marrow, 
Dates, and other rich Ingredi- 
ents: In Italy they (ometimes 
bro1l them, and as the Scaly 
Leaves open, baſte them with 
treſh and tweet Oy! ; but with 
Care extraordinary, tor it a drop 
tall upon the Coals, all is marr'd 3 
that hazard eſcapd, they ear 
them with the Juice of Orarge 
and Sugar. 

The Stalk 1s Blanch'd in Au- 
tumn, and the Pith eaten raw 
Or 


332448 =” AwWaAmpMkKCS FACLDOoO 


A ww 


_ 


ACETARIA & 


or boil'd., The way of pre- 
ſerving them freſh all Winter, 
is by ſeparating the Bottoms 
from the Leaves, and after Par- 
boiling, allowing to every Bot- 
tom, a {mall carthen glaz'd Pot 
burying it all over in freſh melted 
Butter, as they do Wild-Fow), 
&c. Or if more than one, in a 
larger Pot, in the ſame Bed and 
Covering, Lazer upon Layer. 

They are alſo preferv'd by 
ſtringing them on Pack-thread, 
a clean Paper being put be- 
tween every Bottom, to hinder 
ther from touching one another, 
and ſo hung up in a dry place, 
They are likewiſe Pick/d. 

'Tis not very long fince this 
noble Thiſtle came firſt into Italy, 
Improv'd to this Magminde b 
Culture and fo rare in Eveland 
that they were commonly fold 
for Crowns a piece: But what 
Carthage yearly ſpent in ther 
(as Pliny computes the Sum \ 

amounted 


— - 


no ACETARIA. 
amounted to Seſtertia Sena Millia, 
3000 1. Sterling. | 

Note, That the Spaniſh Cardon, 
a wild and ſmaller Artichoak ,' 
with ſharp-pointed Leaves, and 
leſſer Head 5 the Stalks being 
Blanch'd and tender, are ſerv'd- 
up « la Poiverade (that is with 
Oyl, Pepper, &c.) as the French 
term 1s. | 


3. Baſil, Ocimum (as Baulm) 
imparts a grateful Flavour, if not 
' too ſtrong, ſomewhat offenſive 
to the Eyes; and therefore the 
tender Tops to be very ſparingly 
usd in our Saber, | 


4. Baulm, Meliſſa, Baum, hot 
and dry, Cordial and exhilara- 
ting, ſovereign for the Brain, 
ſtrengthning the Memory, and. 
powerfully chafing away Me- 
lancholy, The tender Leaves are 
usd in Compoſition with other 
' Herbs 3 and the Sprigs freſh ga- 

ther'd, 


ACETARIA ui 
ther'd, put into Wize or other 
Drinks, during the heat of Sum- 
mer, give it a marvellous quick - 
.nefs : This noble Plant yields an 
incomparable Mine, made as 1s 
that of Cowſlip-Flowers, 


5. Beet, Beta ; of which 
there is both Red, Black, and 
[Vhite : The Coſta, or Rib of the 
White Beet ( by the French call'd 
the Chard ) being boil'd, melts, 
and eats like Marrow. And the 
Roots (elpecially of the Ret » 
cut into thin thees, borl'd, when 
cold, is of it {dt a gratetul Wins 
ter Sa/let ;, , or being mingl'd with 
other Oleſcula, Ol, Vinegar, Salt, 
&c. *Tis of quality Cold and 
Moiſt, and naturally fomewhat 
Laxative : But however by the 
Epigrammatiſt (oaPd Fooliſh and 
Inſpid, as Innacentior quam 01:45 
(tor to the Learned * Hardnin 
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reads the place) 'tis by Diphilus 
of old, and others {ince, preterr'd 
before Cabbage as of better Nou- 
riſhment: Martial (not unlearn'd 
in the Art of Sa/et ) commends 
it with IWize and Pepper : He 
names it indeed -—— Fabrorum 
randia, for its being fo vulgar. 
ut eaten with Oyl and Vinegar, 
as uſually,it is no deſpicable Sa/er. 
There is a Beet growing near the 
Sea, which 1s the moſt delicate 
of all, The Roots of the Red 
Beet, pared into thin Slices and 
Circles, are by the French and 
Italians contrivid into curious 
Figures to adorn their Sallers, 
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' 6. Blite, Blitum;, Engliſh 
f: Mercury, or (as our Country 
kl Houſe- wives call it ) AU-good; 
| the gentle Turiones,and Tops may 
be caten as Sparagas, or fodden 
in Pottage: There 15 both a white 
and red, mach 1sd in Spain and 
/taly5 bur befides its: humidity 


and 
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and deterlive Nature, 'tis I»/ipid 
enough. 


7. Borrage, Borrago (CGaudia 
ſemper ago ) hot and kindly moiſt, 
praying the Blood, 1s an exhi- 
arating Cordial, of a pleaſant 
Flavour : The tender Leaves, and 
Flowers eſpecially, may be caten 
in Compoſition 3 but above all, 
the Sprigs in Wine, like thofe of 
Baum, are of known Vertue to 
revive the Hypochondriac, and 
chear the hard Student, See 
Bugloſs. 


8. Brooklime, Anagalis aqua- 
tice, moderately hot and moiſt, 
prevalent in the Scorbute, and 
Stone, 


9. Bugloſs, Bugloſſum ; in na- 
ture much like Borrage, yet fome- 
thing more aſtringent. The 
Flowers of both, with the intire 
Plant, greatly reſtorative, being 

Con- 


fl | | 
1 4CETARI A. 
'Conſerv'd : And for the reſt, ſo 
much commended by Averroes ; 
that tor its effects, cherithing the 
Spirits, juſtly call'd Euphroſynum : 
Nay, ſome will have it the Ne- 
penthes of Homer : But indeed, 
what we now call Bugloſs, was 
not that of the Ancients, but ra- 
ther Porrage, tor the like Virtue 
'namecd Corraeo. 
Burnet, Sce Pimpinel/a. 
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10, Bonds, Gemme, Turiones ; 
the firle Rudiments and Tops of 
moſt Salet-Plants, preterrable to 
all other Icfs tender Parts ; ſuch 
2s 4/ben-Keys, Broom-buds, hot 
and dry, retaining the vertue of 
"19 Capers, eſteem'd to be very open- 
ing , and prevalent againit the. 
Spleen and Scurvy, and being 
Pick/d, are ſprinkVd ampng the 
Sa/ets, or eaten by themſelves. 
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11. Cabbage, Braſſica (and its 
feveral kinds) Pompey's beloved 
Diſh, fo highly celebrated by old 
* Cato, Pythagoras, and Chryſppus 
the Phyſician(as the only Panacea) 
is not ſo generally magnify'd by 
the reſt of Doctors, as atfording 
but a craſs and melancholy 
Juice 3 yet Looſening if bur mo- 
derately boil'd, it over- much, 
Aſtringent, according to C. Cel/us ;, 
and therctore ſeldom eaten raw, 
excepting by the Dich. The 
Cymge, or Sprouts rather of the 
Cole are very delicate, fo boil'd 
as to retain 'their Verdure and 
green Colour. In railing this 
Plant great care 1s to be had of 
the Secd. The beſt comes from 
Denmark and Rujſiz, eſpecially 
the Cauly-flower, C ancientivy un- 
known) or trom Aleppo, Ot rhe 
French, the Pancaliere & 1a large 
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Coſte, the white, large and pon- 
derous are to be choſen; and fo 
the Canly-flower : After bolling 
ſome ſteep them in Milk, and 
ſeethe them again in Beef-Broth : 
Of old they added a little Nitre. 
The Broccoli from Naples, per- 
haps the Ha!mgridz of Pliny (or 
Athengns rather) Capitata marin4 
C& florida, our Sea: heel (the an- 
cient Crambe) and growing on 
our Coaſt, arc very delicate, as 
are the Sxvoys, commended for 
being not ſo rark, but agreeable 
to moſt Palates, and of better 
Nouriſhment : In general, Cab- 
bages are thought to allay Fumes, 
and prevent Intoxication : But 
ſome will have them nox1ous to 
the Sight 3 others 1mpute it to 
the Cauly-jlower rather : But whillt 
the Learned are not agreed about 
it, Theophraſtws affirms the con- 
trarv, and Pliny commends the 
Jaice raw, with a little Hoey, 
tor the moiſt and weeping Eye, 
Nut 


A 
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not the dry or dull. But afte 
all, Cabbage (tis conteſs'd ) 1 
greatly accusd for lying undi 
gelted in the Stomach, and pro- 
 voking Eructationsz which make 

me wonder at the Veneratio 
we read the Ancients had for 
them, calling them Divize, and 
Swearing, per Braſſicam. "Tis 
ſcarce an hundred Years fince we 
firſt had Cabbages out of Holand, 
Sir Anth, Aſbley of Wiburg St.Giles 
in Dorſetſhire, being (as I a 
told ) the firſt who planted han 
in England, | 
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12. Cardon, See Artichaux. 


13. Carrots, Dauci, or Paſti- 
naca Sativa; temperately warn 
and dry, Spicy 3 the (belt are 
yellow , very nouriſhing ; let 
them be rais'd in Ground natus+ 
rally rich, but not too heavy. | 


C 14. Cher; 


7 
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14. Chervile, Cherophyllun, 
Myrrhis The (weet aromatick 
Spaniſh Chervile, moderately hot 
and dry : The tender Cime, and 
Tops, with other Herbs, are ne- 
ver to be wanting in our Sa/ets, 
(as long as they may be had) be- 
ing exceedingly wholſome and 
chearing the Spirits : The Roots 
are allo boil'd and eaten Cold ; 
much commended tor Aged Per- 
ſons : This (as likewiſe Spirach ) 
is us d 1n Tarts, and fecrves alone 
for divers Sauces, 

Cibbols,; Vide Onions, Sche- 

Cives. $ nopraſſon. 


15. Clary, Horminum, when 
' tender not to be rejected , and 
in Omlets, made up with Cream, 
fried in fweet Butter, ars' caten 
with Sygar, Juice of Orange, or 
Limon, 


16, Cla- 


mo 
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16. Clavers, Aparine ; the ten» 
der Winders, with young Netele-: 
Tops, are us'd in Lenten Pottages. 


17. Corn-fallet, Valerianella.; 
loos ning and refreſhing : The 
Tops and Leaves are a Sa/et of 
themſelves, ſealonably caten with 
other Salleting, the whole Wan- 
ter long, and early Spring : The 
French call them Salad de Preter, 
for their being generally eaten 
in Lent. 


12, Cowllips, | Paralyfs : See 


Flowers. 


19. Creſles, Naſturtium, Gar- 
den Creſſes; to be monthly town : 
Bur above all the! [rdrar, mode- 
rately hot, and aromatick, quick- 
en the torpent Spirits, and purge 
the Brain, and are of fingular 
cftet againſt the Scorbute, Both 
the tender Leaves, Calices, Cap- 

| © 2 puchin 


20 ACETARIA | 
puchin Capers, and Flowers, are 


Jaudably mixed with the colder 


Plants. The Buds being Candy'd, 


are likewiſe usd 1h Strewings all 
Winter. There is the Naſtur. 
iHybernicum commended alſo, and 
'the vulgar Water-Creſs, proper 
'in the Spring, all of the ſame 
'Nature, tho' of different Degrees, 
;and beſt for raw and cold Sto- 
!machs, but nouriſh little. 


: 
F 


20, Cucumber, Cucnmis ; tho" 


very cold and moiſt, the moſt 
approved Saljet alone, or in 
'Compoſition,' of all the Vindigrets, 
to ſharpen the Appetite, and cool 
the Liver, * &c. if rightly pre- 
'pard ; that is, by rectitying the 
vulgar Miſtake of altogether ex- 
{trafting the Juice, in which it 
ſhould rather be foak'd : Nor 


| * "Eqv5, hats, mals, dvr, Terr 
#6. Achen, 


ough 
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ought it to be over Oy[d, too: 
much abating of its grateful 
Acidity, and palling the Taſte, 
from a contraricty of Particles : 
Let them therefore be pared , 
and cut in thin Slices, with a 
Clove or two of Onion to corret 
the Crudity , macerated in the 
Juice,, often turn'd and mode- | 5g 
rately drain'd. Others prepare. 
them, by ſhaking the Slices be- 
tween two Diſhes, and dre 
them with very little Ozl, well 
beaten, and mingled with the 
Juice of Limon, Orange, or Vine-| 
gar, Salt and Pepper. Some a- 
gain, (and indeed the moſt ap- 
prov'd) eat them as ſoon as they | 
are cut, retaining their Liquor, 
which being' exhauſted (by the 
former Method) have nothing 
remaining 1n them to help the 
Concottion. Ofold they * boil'd 


— 


* Cucumis elixus delicatior, innocentior. 


Athenzus 
C3 the! 
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"the Cucurber, and paring off the 
Rind, cart them with Oyl, Vine- 
gar, and Honey ; Sugar not be- 
ng {o well known, Laſtly, the 
Pulp in Broth 1s greatly retreſh- 
ing, and may be mingl'd in moſt 
Sallets, without the leaſt da- 
Mage, contrary to the common 


Opinion; it not being long, ſince! 


Cucumber, however drefs'd, was 
thought fit ro be thrown away, 

being accounted httle better than 
Poyſon. Tuvernier tells us, that 
in the Levant, 1t a Child cry for 
ſomething to Eat, they give it a 
raw Cucumber nitead of Bread. 
'The young ones may be boil'd 
ln White- Wine. The ſmaller 
fort (known by the name of 
Crerckems ) muriated with the 
'Seeds of Dill, and the Mango 
Pickle arc for the Winter. 


21. Daily, Dzpbthalmum, Ox- 
Eye, or Bel/is-2n; or 4 The young 
(Root: arc frequenily catcn by tue 
| Spar 
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Spaniards and | Italians all the 
Spring till June. | 


22. Dandelion, Dens Leonie, 
Condrilla > Macerated in ſeveral 
Waters, to extract the birternel: ; 
tho' ſomewhat opening , 1s very 
wholſome, and little interior to 
Saccory, Endive, &c. The French 
Country-People cat the Roots; 
and 'twas with this homely Sa/et, 
the Good- Wife Hecate entertain*d 
Theſens. See Sowthiſt le. 


23. Dock, | Oxylapathum, or 
ſharp-pointed Dock : Emollient, 
and tho' otherwiſe not for our 
Sallet, the Rovts brewed in Alc 
or Beer, arc excellent tor the 
Scorbute. 


Earth-Nuts', Bulbo-Caſtanum ; 
(found in divers places of Surry, 
near Kingſton, and other parts) 
the Rind par'd off, are eaten 
crude by Ruſtics, with a little 
C 4 Pepper 5 
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Pepper ; bur are beft borl'd hike 
other Roots , or in Pottage ra- 
ther, and are ſweet and nuuriſh- 


ing. 


24, Elder, Sambncins ; The 
Flowers infus'd in Vinegar, grate- 
ful both to the Stomach and 
Taſte ; attennate thick and viſcid 
Humous ; and tho” the Leaves 
are ſomewhat rank of Smell, and 
{ſo not commendable in Salet ; 
they are otherwiſe (as indeed is 
the intire Shrub) of the moſt 
ſovereign Vertue; and the ſpring 
Buds and tcnder Leaves, excel- 
lently wholſome in Pottage at 
that Seaſon of the Year. See 


Flowers. 


25. Endive, Endivium, In. 
tnbum Satioum  thie largeſt, 
'whiteſt, and tendereſt Leaves 
beſt boil'd, and lefs crude. It is 
'naturally Cold , profitable for 
hot Stomachsz Inciffve and open- 


— 
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ing Obltructrons ot the Liver : 
Fhe curled rs more dehcate, be- 
ing caten alone, or in Compoli- 
tion, with rhe uſual Intra : 
It 1s allo excellent being boil'd ; 
the middle part of the Blanch'd- 
Stalk ſeparared, eats firm, and 
the ampler Leaves by many 


perferr'd before Lettuce, See 


Succory. 


| —_ 


—_ — 


| Eſchalot. See Onions, 


26. Fennel, Feniculum : The 
ſweeteſt of Bologmia: Aromatick, 
hot, and dry 3 expels Wind, 
(harpens the Sight, and recreares 
the Brain 3 eſpecially the tender 
Ombell/4 and Seed-Pods, The 
Stalks are to be peel'd when 
young, and then dreſy'd like Sel- 
fery. The | tender Tufts and 
Leaves emerging, being minc'd, 
are caten alone with Yazegar, or 
Ol, and Pepper, and to ret 
the colder Materials, enter pro- 


peily. 


Conſlip, 
Sgpe, Naſturtinm Indicum, Wc, 


26 ACETARIA, © 
perly into Compoſition. The/ 


Italians eat the blanch'd Stalk; 
( which they call Carte) all, 
Winter long. There 1s a very] 
(mall Green-Worm, which fome-| 
times lodges in the Stemm of this 
Plant, which 15 to be taken our, 
as the Red one in that of Sel- 


tery, 


27. Flowers, Flores ; chiefly; 
of the Aromatick Eſculents and' 
Plants are preterrable, as gene-/ 
rally endow 'd with the Vertues; 
of their Simples, m a more in-/ 
tenſe degree 3 and may therefore! 
be caten alone in their proper: 


Pehicles, or Compoſition with o-: 


ther Sa/feting, ſprinkl'd among) 
themz But give a more palata-/ 
ble Reliſh, being Intus'd 1n Fre- 
gar ; Eſpecially thoſe of the 
Cay mgy, vi Elder, Orange, 

oſemary, Arch- Angel , 


Some of them are Pickl'd, and' 
divers 
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divers of them make alſo very 
pleaſant and wholſome Theas, as 
do hkewiſe the Wild Time, Bug- 
loſs, Mint, &c. 


28. Garlick, Allium ; dry to- 
wards Excels3 and thu” both by 
Spaniards and Italians, and the! 
more Southern People, familiar-: 
ly cater}, with almoſt every thing, 
and eſteem'd, of tuch fingular 
Vertue to help Concoction, and 
thought a Charm againſt all In- 
fection and Poylon ( by which it 
has obtain'd the Namie of the Conn- 
try-man's Theriacle ) we yet think 
it more proper tor our Northern 
Ruſtics, eſpecially living in Oligi- 
nous and moilt places, or iuch as 
uſe the Sea « Whilſt we abtolutely! 
torbid it entrance into our J4tet- 
ing, by reaſon of uts intolerable 
Rankneſs, and which made it fo 
deteſted of old ; that the cating 
of it was (as we read) part oi the 
Pumihment for ſuch 8s had com-! 
| | mel 
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mitted the horrid'(t Crimes. To! 
be ſare, 'tis not for Ladies Pa- | 
lats, nor thoſe who court them, | 
farther than to permit a light: 
touch on the Diſh, with a Clove 
thereot, much better ſupply'd 
by the gentler Roccombo. 

Note, That in Spain they ſomes- | 
times eat it boil'd, which taming | 
its herceneſs, turns it into "a 


riſhment, or rather Medicine. 


Ginny-Pepper, Capſicum. See 
Pepper. | 


29. Goats-beard, Trago-pogon * | 
The Root is excellent even in; 
Sallet, and very Nutritive, ex- 
ceeding profitable for the Breaſt, 
and may be ſtew'd and dre(s*'d as: 
Scorzonera. | 


_ ——— - 
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30. Hops, Lupnlus : Hot and! 
moiſt, rather Medicinal, than fit! 
for Sallet ; the Buds and young 
Tendrels excepted, which may be 

EatEN, 
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(eaten raw 3 but more conveni- 
ently being boiFd, and cold like 
Aſparagus : They are Dinretic 5 
\depurate the Blood,and open Ob- 
{truCtions. 


' 31. Hyſlop, Hyſoprs 3 Thymus 
Capitatas Creticus 5 Majoran, Ma- 

ry-gold, &c. as all hot, ſpicy 
| Aromatics, ( commonly growing! 
in Kitchin-Gardens) are of Fa- 
'cnlty ro Comfort , and ſtreng- 
ithenz prevalent againſt Melan- 
'choly and Phlegm :; Plants, like 
| theſe, going under rhe Names of 
| Pot. Herbs, are much more pro4 
| per for Broths and Decotions, 
; than the tener Sa/et : Yet the 
| Tops and Flowers reduc'd to Pow: 
| der, are by ſore rclerv'd for 
| Strewmgs, upon the colder 1n+ 
-gredientsz communicating ng 
' ungrateful Fragrancy. 


32, Jack-by-the Helge, Alia 
ria, or Sauce-alove >, has many 


Me 
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'Medicinal Properties, and is eaten 
as other.Sel/et s,eſpecially byCoun- 
try People, growing wild under 
their Banks and Hedges. 


33. Lecks, and Cibbols, Por- 
rum , hot, and of Vertue Pro- 
Ifick 5 fince Latona, the Mother 
of Apol/o long'd after them : 
The Mel:h, who cat them much, 
are obſlerv'd to be very truitul : 
They arc alſ» friendly to the! 
Lungs and Stomach, being fod 
in Milk « a few therefore of the 
flender and green Summaries, a 
Ihttle ſhred, do not amits in Com- 
poſition. Sce Onion, 


24. Lettnce, Lefvce: Tho 
by Metaphor calld © Mortuorun 
Cibi, (to liy nothing of Þ+ Adonis 


CO _ > > — ——— 
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t In Lattuci occutriram ©} Venere Adonin 
cecinit Ca <4 nod Allegorice n+ 
rerprerariys ers illnc referentum purat, 
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and his fad Miſtriſs) by reaſon 
of its Soporiferous = ever | 
was, and (till continues the prin- 
cipal Foundation of the unver- 
ſal Tribe of Sallets ; which is to 
Cool and Retreſh, belides its o- 
ther Properties: And therefore 
in ſuch high eſteem with the 
Ancients; that divers of the Va- 
terian Family, dignity'd and eno- 
bled their Name with that of 
La@ucinii. 

It is indeed of Nature more | 
cold and moiſt than any of the 
'reſt z yet leſs aſtringent, and fo 
- harmleſs that it may ſafely be 
eaten raw in Fevers; for it allay s 
Heat, bridles Choler, extingmſhes 
Thirſt, excites Apperite, kindly 
Nourithes, and above all repre\- 
ſes Vapours, conciliates Sleep, 
| mitigates Pain 3 belides the &t- 
fect it has upon the Morals, Ter- | 
| PET ANCE and (7 PA ity. Galen (v hote 
' beloved Sllet ir w as ) from T5 
| Paeguid, ſub: dulcid and agreeable 

Na 
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Nature, ſays it breeds the moſt 
laudable Blood. No marvel ther) 
| that they were by the Ancients 
called Sana, by way -of eminen-+ 
' cy, and fo highly valu'd by the 
t * Auguſtus, that atcriburi 
is Recovery -of a dangerou 
Sickne(s to them, 't1s reported; 
he erected a Statwe, and built an 
Altar to this noble Plant, And 
that the molt abſtemious and ex- 
cellent Emperor +Tacitws ({pend- 
ing almoſt nothing at his trugal 
Table in other Daintics ) was 
yet ſo great a Friend to Lettuce, 
' that he was us'd to lay of his 


| Prodigality, Sownuw ſe mercari 1: 
ills ſurptzs effuſsone, How it Þ V 
was celebrated by Galen we have © of 
'heard 3 how he us'd it he-rells Þ cal 
himſelf; namely, beginning wah || OL 
i of 


* Apud Sueron. 
+ Vopiſcus Tacit. For the reſt both of the 
Kinds and Virtues: of Letrucs, Sre Plin. H. 
Nar. 1. xix. c. $. and xx, c. 7. Fernel. &c. 
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Lettnce in his younger Days, and 
concluding with it when be grew 
old, and that to his great ad- 
vantage. In a word, we meet 
with nothing among all our crude 
Materials and Sa/et ſtore, fo pro- 
per to mingle with any of the 
reſt, nor ſo wholſome to be eaten 
alone, or in Compoſition , mo- 
derately, and with the uſual Ox- 
tCeum of Vinegar, Pepper, and Ol, 
&c. which laſt does not fo per- 
tetly agree with the Alphange, to 
which the Juice of Orange, or 
Limon and Sagar 15 more deli- 
rable : Ariſtoxenws 15 reported to 
have irrigated "his Lettnce-Beds 
with an Oinomelite, or mixture 
of Wine and Honey : And cer- 
tainly 'tis not for nothing that 
our Garden- Lovers, and Brothers 
of the Sallet , have been 1o ex- 
ceedingly lnduſtrious to culuvate 
this Noble Plant, and multiply 
its Species 5 for to name a tew 1N 
preſent ule; We have the Ab 
D phange 
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phange of Montpelier, criſp and 
delicate 3 the Arabic ; Amber- 
velleres; Belgrade, Cabbage, Ca- 
puchin, Croſs-Lettuce, Curl'd ; the 
Genoa (laſting all the Winter) the 
Imperial, Lambs, or Agnine, and 
Lobbs or Lop-Lettuces, The 


French Minion a dwarf kind : C 
The Oak-Leaf, Paſſion, Roman, < 
Shell, and Sileſfan, hard and Þ © 
crimp (eſteemed of the beſtand F ” 
rareſt) with divers more : And 

here let it be noted, that beſides 

three or four forts of this Plant, & © 
and ſome few of the reſt,there was # *< 
within our remembrance, rarely B V 
any other Sa/eting ſerv'd up ro V 
the beſt Tables; with unblanch'd & TE 
Endive, Succory, Purſeclan, ( and fe 
indeed little other variety) Sugar Þ fo 
and Yinegar being the conſtant £9 
Vehicles (without Oyl) but now | 
S»gar 15 almoſt wholly baniſh'd FD 1 
from all, except the more etfe-} 4/7 


minate Palates, as too much pal- 


ling, and taking from the pow 
fi 


: 
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"Ful Acid now in uſe, tho” other-: 
wiſe not totally to be reproved : 
Lettuce boil'd and Condited is 
ſometimes ſpoken of. 


35. Limon, Limonia, citrea ma- 
bz exceedingly refreſhing, Cor-. 
dial, &&c. The Pulp being blend- 
ed with the, Juice, ſecluding the! 
over-ſweet or bitter, Sce O- 
range. 


36. Mallow, Moalua ; the 
curl'd, emollient , and friendly! 
to the Vertricle, and fo _ 
Medicinal ; yet may the Tops, 
well boil'd, be admitted, andthe 
reſt (tho' out of uſe at pre- 
ſent ) was taken by the Poet 
for all Salets in general. Pytha- 
goras held Malve folium SanJif? 


t | 
= fimum 5 and we hnd Epimenides 
»4Þ in * Plato at his MaVows and 
ro. Aſphodel ; and indeed it was of 
al-} — = mm mmm 
te-} * De Legib | 
ful D 2 og 
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old the firſt Diſh at Table : The 
Romans had it alſo in deliciis, 
4 Malve ſalubres corpori , ap- 
proved by * Galen and + Di- 
_ namely the Garder- 
allow, by others the Wild ; 
but I think both proper rather 
for the Pot, than Sallet, Noniws 
ſuppoſes the tall Rofea, Arbore- 
ſcent Holi-hocks, that bears the 
broad Flower, for the beſt, and 
very || Laxative; but by reaſon 
of their clammineſs and Lertor, 
baniſhed from our Sabet , tho' 
by ſome. commended and eaten 


— 


q Hor: Epod. rt. 
| * De Simp. Medic. L. vii. 
Ly  DugaBaefs, DJ LOOT 
A || Exoneraturas Ventrem mihi Villica Malvas 
vn Atrulit, & varias, quas haber hortus, Opes 
"s Mart. Lib. x. 
{4 And our ſweet Poet : 


Nulla eſt humanior herba, 
Nulla magis ſuav: commoditate bona eff, 


« Omny 'placide regerat, blandeque relaxat. 
} | EmolItque vias, nec finit efſe rudes. 
CowL Plan. L. o F 
: 
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with op and Vinegar, and ſore: 
with Butter, | 
Mercury, Bonus Hepricws ,.. 
| Engliſh Mercury , or Lepathnmn 


« 


| Undnoſum. Sec Blitum, #7 


37. Melon, Melo; to have, 
| been reckond rather amon; 
 Freits 3 and tho? an uſual Jagte* 
' dient in- our Safet ;z yet for its 
tranſcendent delicacy and flavor, 
cooling and exhilarating Nature 
(if ſweet, dry, weighty, and' 
well-ted ) not only ſuperiog to 
£ all the Gonrd-kind, but Paragon 
with the nobleſt Productions of 
the Garden, TJof. Scaliger and 
Caſanbon , think our Melon un- 
7a known to the Ancients, (which 
others contradict) as yet under 
the name of Cucymers; But he 
who reads how artificially they: 
wt were Cultivated, raisd under, 
; Glatles, and expoy'd to the her 
Sun, (for Tiberis) cannot well 

3 doubs 
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28 AC E  & . & & we 
doubt of their being the ſame | 


with ours. 
There is alſo a Winter-Melon, | 
large and with black Seeds, ex- | 
ceedingly Cooling , n—_ Us. | 
| from abroad, and the hotter | 
uf 4  Climates, where they drink Wa- 
+ fer after eating Melons z bur in | 
& 1 | rhe colder (after all diſpute) | 
IWine is judg'd the better : That | 
| || it has indeed by ſome been ac- | 
| cuvd as apt to corrupt in the Sto- | 
| il mach (as do all things elſe eaten | 
44 in excc) is not deny'd : But a | 
| perfe&t good Melon is certainly as | 
| 
! 
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harmlcſs a Fruit as any whatſo- 
ever; and may ately be mingl'd 
with Sa/et, in Pulp or Slices, or 
more properly eaten by it elf, 
with a little Salt and Pepper ;, for 
a Melon which requires Sugar t0 
commend it, wants of Pertection. , 
Note, That this Fruit was very N 
l "rarely cultivated in England, to : 
j as ro bring it ro Maturity, nll 

Sir Ceo, Cardner came our off 

Spain, 
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Spain, 

when an ordinary Melon would 
have been fold for five or (ix 
Shillings. The ſmall unripe 
Fruit, when the others are pat, 
may be Pickl'd with Margo, and 
are very delicate, 


3. Mint, Menthaz the An- 
exſtifolia Spicata, Spear-Mint 3 
dry and warm, very fragrant, a 
little pre(s'd, 1s friendly to the 
weak Stomach, and powertul a- 
gainſtall Nervous Crudities : The 
gentler Tops of the Urange- Mint, 
enter well into our Compoſition, 
or are grateful alone ( as are 
alſo the other forts) with the 
Juice of Orange, -and a lite 
Sugar, 


39. Muſhroms, Fungi 5 By the , 
* Orator call'd 7 err, by Porphyry 
Deornum filii, without Secd { as 


® Cie. af Attic. b 
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produced by the Midwifry of 
Antumnal Thunder-Storms, por- 
tending the Miſchief they cauſe) 
by the French, Champignons, 
with all the Species of . the 
Boletws, &c. for being, as ſome 
hold, neither Roots, Herb, Hlower, 
nor Fruit, nor to be eaten crude; 
ſhould be therefore baniſh'd en- 
try into our Salet, were I to 
order the Compoſition 3 © how- 
ever {o highly contended for by 
many, as the very principal and 
top of all the reſt z whilſt Ithink 
' them tolerable only ( at leaſt in 
this Climate) it being treſh and 
$kiltully choſen, they are accom- 
modated with the niceſt Care and 
Circumſpetion; generally :re- 
ported to have ſomething ma- 
lignant and noxious in them : 
Nor without cauſe ; from the 
' many ſad Examples, frequent 
Miſchicfs, and funelt Accidents 
they have produc'd, not only to 


particular Perſons, but whole 
Fa 
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Famihes : Exalted indeed they 
were to the ſecond Courſe of 
the Cefarien Tables, with the 
noble Title Brwua 3g, 2 Dam- 
ty ft for the Gods alone; to! 
whom 'they ſent the Emperor 
*Clandizs,as they have mary ſince, 
to the other World, Eut he 
that reads how Serecs .*. deplozes 
his loſt Friend, that brave Eom- 
mander Anngns Serenxs, and te- 
veral other gallant Perfons with 
him, who all of them periſh'd at 
the ſame Repaſt 3 would be apt 
toask with the + Naturaliſt ({peak- 
ing of this ſuſpicious Dainty ) Ze 
volupt as tanta ancipitis cibi? and 
who indeed would hazard i ? So 
true is that of the Poets He thar 
"cats Muſhroms, many times Ni! 
ampliys edit, eats no more perhaps 
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all his Life after, What other. |, 
deterring Epithets are given for ( 
our Caution, Bepr mwzula ww | 
warrov, beavy and choaking. ( A- 
thenews reporting of the Poet p 
Ewripides's, finding a Woman and F 
her three Children —_— b , 
eating of them) one would thin 
ſufhcient warning. |; 
Among theſe comes in the | © 
Fungus Reticularis, to be found h 
about London, as at Fulham and N 
other places 3 whilſt at no ſmall þ 
charge we ſend for them into | 
France ; as we allo do for Trufles, 
Pog-nuts, and other ſubterrancous h 
Twbera, which in Italy they fry Þ. 
in Oyl, and eat with Pepper: Y;-* 
They are commonly diſcovered þ 
by a Naſute Swine purpolely ws 
brought up; being of a Chels- \ 
nut Colour, and heady Smell, Fry 
and not ſeldom found in England, -— 
particularly in a Park of my Lord 
| ' Cottor's, at Ruſhton Or Rusbery in 
Northampton-(hire, and doubtleſs I p..;, 
ts 
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CLOLECRTAERIE: ans 
in other + places too were they 
ſoughr after. How theſe rank 
and provocative Excreſcences are 
to be || treated (of themſelves in- 
fipid enough , and only famous 
for their kindly taking any Pickle 
or Conditure) that they may do 
the leſs Miſchief, we might here 
ſet down, But ſince there be fo 
many ways of Drefling them, 
that I can incourage none to uſe 
them, for Reaſons given (bettdes 
that they do not at all concern 
oar ſafer and innocent Sat Fur- 
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? Faiture) 1 forbear it; and reterr 

* thoſe who long after this beloved 

' ERagowt , and other Voluptnaria | 

F Venena (as Seneca calls them) to | 
what our Learned Dr. y/ter* fays 

4 of the many Venomous Jnſeds 

harbouring and corrupting 1n a 

7 
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d | Apitins, 6. vii. cop. 53 
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new found-out Species of Mx-, 
foroms had lately tm deliciis, Thoſe, 
in the mean time, which are e- 
——_ way and = pernicious, 

which ſee the Appendix ) 
ar nog rice in ih, ey ad, 

ry + Paſture-Grounds 3 grow! 

on the Staff or Pedicule of has 
an Inch thick and high 3 mode-' 
rately Swelling (Tuarget-like ) 
round and firm, being under-! 
neath of a pale ſaffroniſh hue, 
earioully radiated in parallel 
Lines and Edges, which + 
ing either Yellow, Orange, or 
Black, are to be rejected : But 
beſides what the Harveſt-Months 
produce, they are hkewiſe rais'd 
* Artificiallyz as at Naples in 
their Wine-Ccllars, upon an heap 
of rank Earth, heaped upon a 


” 
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certain ſappoſed Store, but in 
trath, (as the carious and noble 
* Peireſk y tells us, he found to 
be) nothing but an heap of old 
Fungwsr's, reduc'd and compatted 
to a ſtony hardneſs, upon which 
they lay Earth, and ſprinkle it 
with warm Water, in which 
Mufbroms have been ſteeped. 
And in France, by making an: 
hot Bed of | Afes-Dung, and 
when the heat is in Temper, wa» 
tering it (as above) well impreg- | 
nated with the Parings and Offals 
of refuſe Fxngor's 4 and ſuch a 
Bed will laſt twoor three Years, 
and ſometimes our common AMe- 
lon - Beds afford them, beſides 
other Experiments. 


— 
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40. Muſtard, Sinaps;, exceed- 


ing hot and wordicart, not only 


* Galſend. rs Pit]. 1. iv. Raderus More, 

) Epig. xlvi. In ponticum, /#:;, wirhin 
four Days | 
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i the Seed but Leaf alſo; clpe- 
cially in Seedling young Plants, 
like thoſe of Radiſbes (newly 
peeping our of the Bed) 1s 
of incomparable effect ro quicken 
and revive the Spirits 3 ſ{treng- 
thening the Memory, expelling 
heavine(s, preventing the Verti- 
ginous Pallie, and is a laudable 
Cephalick, Beſides it is an ap- 
provd Antiſcorbutick; aids Con- 
cottion, cuts and diflipates Phleg- 
matick Humours, In ſhort, 'ris 
the moſt noble Embamma, and 
ſo neceſlary an Ingredient to all 
cold and raw Salceting, that it is 
very rarely, if at all, to be left 
out, In Jraly in makin 
Muſtard, they mingle Limon an 
Orange-Peel, with the Seeds. How 
the beſt is made, ſce hereafter, 


Naſturtiun Indicum. Sec Creſſes, 


41. Nettles, Ortica; Hot,dry, 
Diuretic, Solvent ; purifics the 
Blood ; 
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Blood : The Buds, and very ten- 
der Cimg, a little bruiſed, are by 
ſome eaten raw, by others boil'd, 
eſpecially in Spring-Pottage, with 
other Herbs: 


42, Onion, Cepa, Porrums, 
the beſt are ſuch as are brought 
us our of Spain, whence they oft 
St, Omers had them , and ſome 
that have wagh'd eight Pounds. 
Chooſe therefore the large,round, 
white, and thin Skin'd, Being 
eaten crude and alone with Oyl, 
Vinegar, and Pepper, we, own 
thera in Safer, not ſo hot as Gar- 
lick, nor at all fo rank : Boil'd, 
they give a kindly relilh 5 raife 
Appetite, corroborate the Sto- 
mach, cut Phlegm, and profit the 
Aſthmatical : But eaten in ex- 
cels, are ſaid to offend the Head 
and Eves, unleſs EAvulcorated with 
a gentle maceration. In the mean 
time, as to their being noxious 
to the Sight, is noputable only 
(L#: 


ACETARIA. 47. 


o 
—— "— = - 


jos l m— — 
UG AG Ib att 


Tonk. 
M2 


48 ACE TARI1A4. | 
to the Vapour nhng from the 
raw Onion, when pecled, which 
ſome commend for its purgj 
and quickning that Senſe. How 
they are usd in Pottage, boil'd 
in Milk, ſtew'd, &c, concerns 
the Kitchin, In our cold Sa/et 
we ſupply them with the Parrume 

* Sefile, Tops of Leeks, and Eſchas 
lots ( Aſcalonia) of guſt more 
exalted, yet not to the degree of 
Garlick, Or (by what of later 
uſe is much preterrd ) with a 

"or two of Raccombo, of a 
yet milder and delicate nature, 
which by rubbing the Diſh only, 
imparts its Vertue agreeably e- 
nough. In [taly they frequently 
make a Salet of Scalions, Cves, 
and Chibbols only ſeafon'd with 
Oy! and Pepper; and an honeſt 
laborious Country-man, with 
good Bread, Salt, and a little 
Parſley, will make a contented 
Meal with a roaſted Onion, How 
this noble Bulb was defied in 

* Eexpt 
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* Egypt we are told, and that 
whillt they were building the 
Pyramids, there was ſpent in this 
Root Þ+ Ninety Tun of Gold among 
the Workmen, $0 luſhious and 
tempting it ſeems they were, that 
as whole Nations have ſubfiſted 
on them alone z fo the Iſraelites 
were ready to return to Slavery 
and Brick- making tor the love of 
them. Indeed Hecamedes we find 
preſents them to Patroclus, in 
Homer, as a Regalo;, But cer- 
tainly we are either miſtake? in 
the Species ( which ſome will 
have to be Melons”) or uſe Po- 
etick Licence, when we ſo highly 
magnity them. 


43. Orach, Atriplex : Is cool- 
ing, allays the P:tzit Humor : 
Being ſet over the Fire, neither 


— —__— 


* O Santas genres, quibns hxc naſcuntur in 
Numina. Juv. S425; (horris 
t Herodorus. 
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this, nor Lettuce, needs any other 
Water than their own moiſture 
to boil them in, without Expreſ- 
ſion : The tender Leaves are 
mingl'd with other cold Saleting 3 
but 'tts better in Pottage, See 
Blitum. 


44. Orange, Arantie ( Malum 
aureum ) moderately dry, cool- 
ing, and inciſive; ſharpens Ap- 
petite, exceedingly refieſhes and 
refis Putrefaftion : We ſpeak of 
the Sub-acid ; the ſweet and bit- 
ter Orange being of no uſe in our 
Sallet. The Limon 1s ſomewhat 
more acute, cooling and extin- 
guiſhing Thirſt z of all the 
OZu/aza the beſt ſuccedanenm ro 
Vinegar, The very Spoils and 
Rinds of Orange and Limon be- 
ing ſhred and ſprinkl'd among 
the other Herbs, corre& the A- 
crimony. But they are the ten- 
der Seedlings trom the Hot- Bed, 
which impart an Aromatic ex- 

ceed- 
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ceedingly grateful to the Sto- 
mach. Vide Limon. 


45. Parſnep, Paſtinaca,Carrot z 
firſt boil'd, being cold, is of it. 
ſelf a Winter-SaZet, caten with 
Oyl, Vinegar, &c. and having! 
ſomething of Spicy, is by ſome, 
thought more nouriſhing than 
the Turnep, 


46. Peaſe, Piſum ;, the Pod of 
the Sugar-Peaſe, when firſt be- 
ginning to appear, with the, 
Husk and Tenadrels, attording a/ 
pretty Acid, enter into the Coms' 
poſition, as do thoſe of Hops and: 
the Vize. | 


47. Peper, Piper ; hot and 
dry in a high degree 3 of ap- 
prov'd Vertue agamſt all flaty-, 
lency proceeding from cold and, 
phlegmatic Conſtitutions, and; ' 
generally all Crudines whatſoe- 
ver 3 and therefore for being of 
E 2 unt- 
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univerſal uſe tocorret and tem- 
per the cooler Herbs, and ſuch as 
abound in moiſture; It 1s a ne- 
ver to be omitted Ingredient of 
our Sabets ; provided it be not 
too minutely beaten (as oft we 
find nt) to an almoſt impalpable 
Duſt, which 1s very pernicious, 
and frequently adheres and ſticks 
in the folds of the Stomach, 
where, inſtead of promoting 
Concodtion, it often cauſes a 
Cardialginm, and fires the Blood ; 
It ſhould therefore be groſly 
contns'd only. 

- Indian Capſicum, ſaperlatively 
hor and burning, 1s yet by the 
Africans eaten with Salt and Vine- 
gar by it (elf, as an uſual Con- 
diment 3 but wou'd be of dan- 
gerous conſequence with usz be- 
ing 10 much more of an acrimo- 
nious and terribly biting quali- 
" ty, Which by Art and Mixture 
1s notwithſtanding render'd not 
only fate, but very agreeable 10 


our dSaller, Take 
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Take the Pods, and dry them 
well in a Pans and wien they 
are become ſufficiently hard, cut 
them into (mall pieces, and (tamp 
'em in a Mortar to daſt: To 
each Ounce ot which add a Pound 
of Wheat-flour, fermented with 2 
little Levain : Kneed and make 
them into Cakes or Loaves cut 
long-wiſe, in ſhape of Naples- 
Biſcuit, Thele Re-bake a fecond 
time, till they are Stone-hard ; 
; Pound them again as before, and 
ſerce it through a fine Sieve, for 
a very proper Seaſoning, inſtead 
of vulgar Peper. The Mordicancy 
' thus allay'd, be ſure tro make 
the Mortar verv clean, after ha+ 
ving beaten Indian Capſucunt, bes 
fore you ſtamp any thing in it 
elſe. The green Husks, or firt 
peeping Buds of the Walnxt-Trec, 
dry'd to Powder, ſerve for Pe 
per in ſome 'places, and fo do 
Mjyrile-berries. 
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438. Perſlkey, Petroſelinum, or 
Apinm hortenſe ; being hot and 
dry, opens Obſtrudtions, is very 
Diuretic , yer nouriſhing, edulco- 
rated in ſhifted warm Water 
( the Roots eſpecially) but of leſs 
Vertue than Alexanders + nor do 
convenient in our crude Salef, 
as when decocted on a Medicinal 
Account, Some few tops of the 
tender Leaves may yet be admit- 
ted; tho' it was ct old, we read, 
never brought to the Table at 
all, as ſacred to Oblrvinm and the 
Defund, In the mean wme, 
there being nothing more proper 
for Stuftng, (Farces ) and other 
Sauces, we conſign it to the Oli- 
tories. Note, that Perſley is not 
ſo hurttul to the Eyes as is rc- 
ported. See Seltery. 


<C CD 
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49. Pimpernel, Pimpinel/a ; 
eaten by the French and Italians, 
1s our common Burnet; of to 

chear- 
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chearing and exhilarating a qua- 
lity,and ſo generally commen1c4, 
as (giving it adwittance into all 
Salets ) "tis paſs'd into a Pro- 
verb : 


DD Inſalata non & buon, ne bella, 
Ove non e la Pimpinella. 


Bat a freſh ſprig in Wire, recom- 
.mends it to us as its moſt genuine 
Element. 


50. Purſlain, Portalaca ;, eſpe- 
cially the Golden whilſt tender, 
next the Seed-leaves, with the 
young Stalks, being eminently 
moilt and cooling, quickens Ap- 
petite, aſſwages Thirſt, and is 
very profitable for hot and Bi- 
lious Tempers, as well as Sangrine, 
and generally enrertain'd 1a all 
our Salts, mingled with the 
hotter Herbs : 'Tis likewiſe fa- 
miliarly eaten alone with Oy and 

E 4 Fine- 
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Vinegar z but with moderation, 
as having been ſometimes found 
to corrupt in the Stomach, which 
being Pick/d *tis not fo apt to 
do, Some eat it cold, after it 
has been boiPd, which Dr. Muffet 
would have in Wine, tor Nou- 
riſhment. 

The Shrub Halimas, is a fort 
of Sea-Purſiain : The newly 
eping Leaves (tho rarely us'd 
tHord D no unpleaſant mri 
even during Wanter, if it prove 

not too ſevere, 

Purſlain is accus'd for being 
hurtful to the Teeth, if too much 
eaten. 


n> am moos ww a> ws eo > mn. ah i tho ' 


51. Radiſh, Raphanus, Albeit 
rather Mcdicinal, than fo com- 
mendably accompanying our 
Sallſets ( wherein they otten 
{lice the larger Roots) are 
much interior to the young 
Seedling Leaves and Roots 3 

rat- 
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raiſed on the * Monthly Hot- | 
Bed , almoſt the whole Year 
round, affording a very grate= 
ful mordacity, and ſufficiently 
attempers the cooler Ingredients; 
The bigger Roots (fo much de- 
fir'd ) ſhould be ſuch as being 
tranſparent, eat ſhort and quick, 
without ſtringineſs, and not too 
biting. , Theſe are caren alone 
with Salt only, as carryirſg their 
Peper in them 3 and were indeed 
by Dioſcorides and Pliny cele- 
brated above all Roots whatſo- 
ever; inſcomuch as in the Delphic 
Temple, there was Raphanns ex 
auro dicatus, a Radiſh of (olid 
Gold 5 and 'tis faid of Moſchiae, 
that he wrote a whole Volume 
in their praiſe, Notwithſtand- 
ing all which, I am ſure, the 
great + Flippo: rates utterly cons 
demns them, as Vitioſe, innatan« 


=y; = \ %. £ # . ſj 6 
<eI/ T9 padios pririe%, quia tertio 3 
ſatu dic 4pparcat 
t De diata L6, ii. cap. 25. 
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tes ac egre concotiles. And the 
Naturalijt calls it Cibus Illiberalis, 
fitter tor Ruſtics than Gentlemens 
Tables. And indeed (beſides 
that they decay the Teeth) ex- 
_ tells us, that as the 

rince of Phyſicians writes, It is 
hard of Digeſtion, Inimicows to 
the Stomach, cauſing nauſeous 
Eruttations, and ſometimes Vo- 
miting, tho otherwife Dixretic, 
and thought to repel the Vapours 
of Wine, when the Wits were at 
their genial Club, Dioſcorides 
and + Galen difter about their 
Fating 5 One preſcribes it be- 
fore Meals, the latter for atter. 
Some mac-ratc the young Roots 
in warm Valk, to render them 
more Nouriſhing, 

There 15 a Raphanus ruſticanus, 
the Spaniſh black Horſe-Radiſp, 
of a hotter quality, and not fo 


— — 


+ De Aliment. Faculr. 46. ii. , 
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friendly to the Head ; but a no- 
table Amtiſcorbatic, which may 
be caren all the Winter, a+ on 
that account an «<xcelleii ingre- 
dient in the Compol:tion of! Me. 
ſtard; as are allo the thin >ta- 
vings, mingled, with our cold 
Herbs, And now betorc | have 
done 'with this Root, for an cx- 
cellent and univerſal Condiment. 
Take Horſe-Radiſh, whilſt newly 
drawn out of the Earth, other- 
Wiſe laid to ſteep in Water a 
competent timez then grate it 
on a Grater which has no bot- 
tom, that fo it may paſs thro”, 
hike a Macilage, imo a Diſh of 
Farthen Ware : This temper'd 
with Viregar, in which a lIitle 
Srgar has been diffolivd, you 
have a Savce fupplying Myaſtard 
to the Salet, and terving hke- 
wiſe for any Diſh bites, 
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52. Rampion, Rapunculas, or 
the Eſculent Campanula : The ten- 
der Roots eaten in the Sprin 
like thoſe of Radiſbes, but m 
more Nouriſhing. 


53. Rocket, Eruca Spaniſh ; 
hot and dry, to be qualified with 
Lettuce, Purcelain,and thereſt,8&c. 
Sec Tarragon. 


Roccombo. See Onions. _ 


54. Roſemary, Roſmarinss ; 
Soverainly Cephalic, and for the 
Memory, Sight, and Nerves, in- 
comparable: And tho' not us'd 
in the Leaf with our Sa/er fur- 
niture, yet the Flowers, a little 
bitter, are always welcome in 
Vinegar, but above all, a freſh 
Sprig or two in a Glaſs of Wine, 
Sce Flowers, 
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55. Sage, Salvia; hot and'dry. 
The tops of the Red, well pick'd 
and waſh'd ( being often defiPd 
with Venomous Slime, and al- 
moſt imperceptible [ſets ) with 
the Flowers, retain all the noble 
Properties of the other hot Planrs;z 
more eſpecially tor the Head, Me- 
mory, Eyes, and all Paralytical 
AtteGions. In ſhort, 'tis a Plant 
endu'd with ſo many and won- 
derful Properties, as that the af- 
{iduous uſe of it is ſaid ro render 
Men [Immortal : We cannot there- 
fore but allow the tender Sunr- 
mities of the young Leaves; but 
principally the Flowers 1n our 
cold Salet > yet fo as not to do- 
mincer. 


Salfifax, Storzoners, Sce Vi. 
pereraſs. 


56, Sampier, Crithwinm: Thar 
growing on the S-a-Cliffs (as 
abuue 


a  JLFTITIC | 
about Dover, &c. ) not only 
Pickl4, but crude and cold, 
when young and tender ( and 
ſuch as we may Culivate, and 
have in our Kitrhin-Gardens, al-' 
moſt the Year round) is in my 
O-mnon, tor its Aromatic, and 
other excellent Vertues and Ef. 
f- ts. againſt the Spleen , Clean- 
ſing the Pailages, ſharpning Appe- 
tire, Oc, fo far preferrable to moſt 
of cur hotter Herbs, and Salet-' 
Ingredients, that I have long: 
wonder'd, it has not been Jong: 
ſince propagated in the Potageye, 
as it 1s in France; from whence 
I have often receriv'd the Seeds, 
which have profper'd better, and 
more kindly with me,-than what 
comes from our own Coaſts : 
Ir does not indeed Pickle fo well, 
as being of a more tender Stalk 
and Leaf: Bur in all other re- 
(pets for compoſing Sa/ets, it has 
nothing hke it. 


57. SCa- 
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57. Scalions, Aſcalonia, Cepg 5 
The French call them  Appetites, 
which it notably quickens and 
ſtirs up: Corrects Crudities, and 
promotes ConcoCction. The [ta- 
lians (teep them 10 Water, mince, 
and eat them cold with Oyl, 
Vinegar, Salt, &c. 


58. Scurvy-graſs, Cochlearia, 
of the Garden, but eſpecially 
that of the Sea, 15 ſharp, biring; 
and hot ; of Nature like Naſftur- 
tium, prevalear in the Scorbute. 
A tew of the tender Leaves may 
be admitted in our Compoſition, 
See Naſturtium Indicu. 


59. Sellery, Apinm Italicum, 
(and of the Perroſcline Family ) 
was formerly a ſtranger with us 
( nor very long fince in [taly) is 
an hor and more generons fort 
of Macedonian Per/tey,or Smallave. 
The tender Leaves of the Blanche 
Stalk 
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Sralk do well in our Sa/et, as | 


hikewiſe rhe (lices of the whiten'd ( 
Srems, which being crimp and L 
ſhort, firſt peel'd and (lit long | 
wiſe, arc eaten with Oyl, Vinegar, ,C 
Salt, and Peper ; and for its high ho 
and gratctul Taſte, is ever plac'd |} | 
in the middle of the Grand Sal- || | 5 
It, at our Great Mens Tables, |} | © 
and Pretors Feaſts, as the Grace 
ot the whole Board. Cantion is "'Þ 
to be given of a ſmall red Worm, ith 
often lurking in theſe Stalks, as || | 
does the green in Fennil. P 
._ Shallots. Sce Orion, jo? 
1 
60. Skirrets, Siſaram ; hot || ®Y 
and moiſt, corroborating, and ſha 
good for the Stomach , exceed- He 
ingly nouriſhing, wholſome and he 
delicate 5 of all the Root-khind, | 9% 
nor ſubje& to be Windy, and fo mp 
valued by the Emperor 7iberius,, | £0! 
that he accepted them for Tri- of 
bute. On 


This 
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This excellent Root is ſeldom 
eaten rawz but being boil'd, 
ſtew'd, roaſted under the Em- 
| bers, bak'd in Pies, whole, ſliced, 
or 1n pulp, is very acceptable to; 
all Palates. *'Tis reported they 
' were heretofore ſomething bitterz 
' See what Culture and Education 
effects ! 


BY © Sorrel, Acetoſa : of which 
[there are divers kinds. The 
' French Acetocel/a, with the round 
'Leaf, growing plentitully in the 
North of England; Roman Ox- 
als , the broad German, &c. 
but the beſt is 'of Green-Larnd : 
by nature Cold, Abſterſive, Acid, 
ſharpaing Appetite , allwages 
Hear , cools the . Liver, ſtreng- 
thens the Hearts is an Artiſcor« 
butic, reſiſting Patretaction, and 
imparting ſo gratetul a quickneſs 
to the reſt, as ſupplies the want 
of Orange, Limon, and other 
Omphacia, and theretore never 

| , to 
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1 > ; 
to be excluded, Vide Wood- Ia 
Sorrel, tt 
; [y 
62, Sow-thiltle, Sonchw; of |} |, 
the [utybws- kind, Galen was 
us'd to eat it as Lettuce 3 exceed- 
ingly welcome to the late Mo- F ,. 
'rocco Ambaſſador and his Re- }F 
tinue, | of 
'8 t0 
63. Sparagus, Aſparagus ( 4b, 1 
Aſperitate ) rtemperately hot, and! F , 1 
mout - Cordial, Diuretic, eaſe of Bu 
Digeſtion, and next to Fleſ, NF 17 
nothing more nouriſhing, as!  ,-, 
Yin. S:thiws, an excellent Phyſt- F 5, 
cian holds. They are ſometimes, } .,.. 
' but very ſeldom, eaten raw with Ag 
' Oz!, and Vinegar; but with more Spa 
delicacy (the bitterneſs firſt ex- any 
hauſted) being ſo ſpeedily boil'd, 
as not to lole the verdure and g 
agreeable renderneſs; which is Þ $4. 


done by letting the Water boil, 
betore you put them in. I do 
"not eſteem the Dutch great and 

larger 
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larger ſort ( eſpecially rais'd by 
the rankneſs of the Beds) ſq 
ſweet and agreeable, as thoſe of 
a moderate ſize, | 


64. Spinach, Spirachia: of old 
not usd in Sabets, and the oft- 
ner kept out the better 3 I ſpeak 
of the crude ; But being boil'd 
to a Pylt, and without other 
'Water than its own. moiſture, is 
a moſt excellent Condiment with 
Butter, Vinegar, or Limon, for 
almoſt all forts of boil'd Fleſh] 
and may ,accompany a Sick Man's 
Diet. "Tis Laxative and Emollienty 
and therefore profitable tor the 
Aged, and ( tho' by original 

Spaniard ) may be had at almo 

any Seaſon, and 1n all places. | 


| 
Stone-Crop, Sedum Minus, 
See '[ ricke Madame, | 


= 65, Sug 


' 
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65. Succory, Cichorium , an 
Imniube;, erratic and wild, with a 
narrow dark Leaf, different from 
the Sative, tho* probably by cul- 
ture only; and for being very 
bitter, a little edulcorated with 
Sugar and Vinegar, is by ſome 
eaten 1n the Summer, and more. 
grateful to the Stomach than the 
Palate, See Endive. 
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66, Tanſy, Taracetum 5 hot 
and cleanſing 3 but in regard of 
its domineering reliſh, ſparingly 
mixt with our cold Sa/et, and 
' much fitter (tho' in very ſmall 
quantity) for the Pan, being qua- 
lftied with the Juices ot other 
freſh Herbs, Spinach, Green Corn, 
Violet, Primroſe-Leaves, &c, at 
ectrance of the Spring, and then 
fried browniſh, 1s eaten hot with 
the Juice of Orange and Szgar, as 
' one of the moſt agreeable of all 
the boil'd Herbaceous Diſhes. 

67, Tar- 
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67. Tarragon, Draro Flerba, 
of Spaniſh Extraftion 5 hot and 
ſpicy : The Tops and. young 
Shoots, hike thofe of Rochet, ne- 
ver to be (ſecluded our Compoli- 
tion, eſpecially ,where there is 
much Lettuce. "Tis highly cor- 
dial and friendly to the Head, 
Heart, Liver, correcting the weak- 
neſs of the Ventricle, &c. 


68. Thiſtle, Cardunus Mariz ; 
our Lady's milky or dappl'd 
Thiſtle, diſarm'd of its Prickles, 
1s worth clteem : The young 
Stalk about May, being peel'd 
and ſoak'd in Water, to extract 
the bitternets, boil'd or raw, 15 a 
very whotſome Salet, eaten with 
Oyl, Salt, and Peper : tome eat 
them fodden. in proper broath, 
or bak'd in Pies, hke the A4r!1- 
choaks but the tender Stalk burl'd 
or try?d, lome preterr: both Nou- 
riſhing and Reltorative. 

"YE: 69, Trick- 
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 Trick-Madame, Sedum mi- 
, Stone-Crop 3 1s cooling and | 
*moi(t, grateful to the Stomach. | 

he Cimata and Tops, when 
young and tender, drefi'd as | 
Purſelane,s a trequent Ingredient 
in our cold Salt. 
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70. Turnep, Rapum:; moderately 
hot and moiſt : Nap#s 3 the long 
Navet is certainly the 'moſt deli- 
cate of them, and beſt Nouriſh- 
ing. Pliny ſpeaks of. no fewer 
than ſix ſorts, and of ſeveral Co- 
Jours 3 ſome of which were ſi- 
ſpetted to be artificially ringed. 
But with us, the yellow is pre- 
ferr'd ; by others the red Bohe- 
mian, But of whatever kind, 
being ſown upon the Hot-bed, 
and no bigger than ſeedling Ra- 
diſh, they do excellently in Com- 
poſition : 3 as do alſo the Stalks' 
'of the common Tirnep, when 

firſt beginning to Bud, | 

And 


—— - 


And here ſhould not be for- 
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gotten, that wholſome, as well. 
as agreeable fort of Bread, we 


are * taught to make 3; and of 
which we have catcn at the 
greateſt Perſons Tables, hardly 
to be diſtinguiih'd from the beſt 
of Wheat, 

Let the Turneps firlt be peel'd, 
and buil'd in Water till (oft and 
tender ; then {trongly prefling 
out the Juice, mix them together, 
and when dry (beaten or pound- 
ed very fine) with their weight 
of Wheat-Meal, ſcaſon it as you 
do other Hread, and knead it 
aps then letting the Dough re- 
main a little to fermext, faſhion 
the Paſte into Loaves, and bake 
it like common bread. 

Some roaſt Izurneps m a Paper 
under the Embers, and cat them 
with Srgar and Balicr. 


4 
* Phil]. Traniaf. Vol. xvii. Num. 2565 


e- &| 70. Vane, 
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71. Vine, Vitis, the Capreols, 
Tenarels, and Claſpers (like thoſe 
of the Hop, &c.) whilſt ver 

oung, have an agreeable Acid, 
hich may be eaten alone, or 
with other Sa/et. 


72. Viper-graſs, Tragopogon, 
Scorzonera,Salſrfex, &c. tho'Medi- | 
cinal, and excellent againſt the 
Palpitation of the Heart , Faint- 
ings, Obſtrution ef the Bowels, &c. 
are beſides a very {weet and plea- 
ſant Salet ; being laid to ſoak 
out the bitterneſs, then peel'd, 
may be eaten raw, or Condited ; 
but belt of all ſtew'd with Mar- 
row, Spice, Wine, &c. as Arti-' 
choak, Skirrets, &c, fliced or 
whole. They hkewile may bake, 
fry, or boil them; a more ex- 
 cellent Root there 1s hardly grow- 
ing. 


73, Wood- 
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73, Wood -Sorrel , Trifolinm 
acetoſum, or. Alleluja, of the na- 
ture of other Sorrel-, 


To all which might we add | 
ſundry more, formerly had in 
deliciis, fince grown obſolete or 
quite negledted with us: As a- 
mong the nobleſt Bulbs, that of | 
the 7ulip; a Root of which hag 
been valued not to eat, but 
for the Flower (and yet eaten by 
miſtake) at more than an hun- 
dred Pounds. The young treſh 
Bulbs are (ſweet and high of 
taſte. | 

The Aſphodil or Daffodil; a 
Saltet fo rare in Heſtod's Days, | 
that Lobel thinks it the Parſnep, | 
tho' not at all hke ir ; however 
it was (with the Ma/or) taken 
anciently tor anv Edule-Roor. 

The Ornithogalons roaſted, as 
they do Cheſtzuts, arc caten by 
the /talzans, the wild yellow 
clpe- 


-_ 
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eſpecially, with Oyl, Vinegar, and a 
Peper. Ando the ſmall z#berows p 
Roots of (Giramen Amygdaloſun, tl 
which they allo roaſt, and make n 
an Emmlſron of, to ute in Broaths a 
as a great Reſtorative, The Oxy- P 
lapathumr, ma 05d ot old; in the C 
time of Galen was eaten fre- O 
quently. As alſo Dracontium, with 0 
the Mordicant Arum Theophraſti, ly 
which Dodonezs teaches how to L 
Dreſs. Nay,divers of the Satyrions, 

which ſome condited with Sugar, m 
others boil'd in Milk fot a great he 
Nourilther, now diſcarded. But ſt 
what think we of the Crenta, Ia 
which there are who reckon a- 'C 
mong Sal/ct Herbs ? But what- ſh 
ever it 15 in any other Country, in 
'ris certainly Mortiterous 1n ours, C1 
To theſe add the Viola Marrona- ag 
lis, K1dix Lunaria, &c. nay, m 
the (7recw Popy, by moſt acconn- bl 
cd among the deadly Poylons : tit 
How cautious then ought our th 
$a/:t-Gatherers to be, in reading on 


_— 
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ancient Authors 3 leſt they hap- 

pen to be imposd on, where | 
they treat of Plants, that are fa- 

miliarly eaten in other Countries, | 

and among other Nations and ' 

People of more robuſt and ſtrong 

Conſtitutions ? beſides the hazard 

ot being miltaken in the Names ' 
of divers Simples, not as yet tul- ; 
ly agreed upon among the 

Learned in Botany. 

There are behides ſeveral re- 

maining, which tho Abd ated | 
here with ns, find Emeertairment 1 
ſtill in Foreign Countries: As the 

large Heliotrope and Sun-tlower | 
(ere it comes to expand, ond | 
ſhew its golden Face } which be-' 
ing dreſs d as the Artichnak, 1s: 
exten for a dvinty, This I] aJd! 
a4 a new Ditcoverv. I once 

made Macaroons with the rive 

blanch'd Seeds, but the [ 1p oe 

tive. 01d fo domineer over Ars 

= It did not antwer expect tt 

The Radix Perſonata mou: its 


_iog i 
[ 
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' ing with their young Heads. 
Lyſimachia filiquoſa glabra minor, 
when freſh and tender, begins 
to come inta the Salet-Tribe. 
-|The pale whiter Popy, is eaten by | 
the Genoxeſe. By the Spaniards, | 
'the tops of Wormwood with Oyt 
alone, and without ſo much as 
Bread ; profitable indeed to the 
Stomach, but offenſive to the 
'Head : As is alſo Coriander and 
Rue, which Galen was accuſtom'd 
to cat raw, and by it (elf, with 
Ozland Salt, as exceedingly grate» 
ful, as well as wholſome, and of 
reve vertue againſt Intecion, 
liny, 1 remember, reports it to 
be of ſuch <ttect tor the Preſer- 
vation of Sight z that the Painters 
of his Time, us'd to devour a 
great quantity of it. And it is 
ill by the Italians frequently 
mingled among their Sa//ets, The 
Lapatha Perſonata (common Bur- 
dock) comes now and then to 
the beſt Tables, about April, and 


when 
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when young, before the Burrs 
and Clots appear , being ſtrip'd, 
and the bitterneſs ſoaked our, 
treated as the Chardoon, is 
eaten in Poiverade ; Some alſo 
boil them. More might here be 
reckon'd up, but thele*may (ut- 
fice 3 ſince as we find ſome are 
left off, and gone out, ſo others 
be introduc'd and come in their / 
room, and that in much greater : 
Plenty and Variety , than was 
ever known by our. Anceſtors. | 
The Cucumber it ſelf, now fo u- 
niverſally eaten, being accounted 
little better than Poyſor, even. 
within our Memory, as already, 
noted, 

To conclude, and after all 
that has been faid of Plants and 
Salleting , tormerly in great e- 
ſteem, | ( bur fince obſolete and 
quite rejected); What it the .| 
exalted Juice of the ancient S/- 3 
phinm (hould come in, and chal-' | 
lenge the Precedency ? It is a 
: * Plant: 
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* Plant formerly fo highly priz'd, 
and rare for the richnels of its 
1:%e and other Vertues 3 that as' 
it was dedicated to Apollo, and, 
hung up in his Temple at Delphi 3 
So we read of one fingle Root 
brought to the Emperor Nere for! 
an extraordinary Preſent; and! 
the Drug ſo eſteem'd, that the 
Rowans had long before amaſs*d 
a quantity of it, and keptit in the 
Treaſury, till Julizs Ceſar rob'd 
it, and took this away, 8s a thing 
of mighty value : In a word, it 
was of that Account 3 that as a 
ſacred Plant, thoſe of the Cyre- 
naic Africa, honour'd the very 
Figure cf it, by ſtamping it on 
th: Reverſe of their + Coin; and 
when they would commend a' 


ſw 
— — 


* Plin. 11. Nat. Lib. xix- cap» 3. & xx. 
c. 22. See Jo. 'T:ctzes Chil. vi. 48. & xviit 
119 
t Spanhcim, De uſu & Praft. Numiſ] 
Diitert. gto. [: war” ſome' 11968 alſo the Revver! 
ef Jupicer Hammon. 1 
thing 
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thing for its worth to the Skies, 
Bar ls aApiy, grew into a Pro- 
verb : Battus having been the 
Founder of the City Cyrexe, near 
which it only grew, Tis indeed 
conteſted among the Learned 
Botanoſopbiſts, whether this Planr 
was not the ſame with Laſerpi- 
tinm, and the Laſer it yields, the 
| odoriferous + Berzoin © But 
doubtleſs had we the true and 
genuine SIphinz (tor it appears 
'to have been often ſophiſticated, 
and a ſpurious fort brought into 
Traly ) it would toon recover its 
priſtine Reputation , and that it 
was not. celebrated to fur no- 
thing extraordinary 3 tince be- 
fides its Medicinal Vertuc ; it was 
a wondertul Corroborater ct the 
Stomach, a Reſtorcr of lolt Ap+ 
petite, and Matculine Vigour,0*:, 
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and that they made uſe of it al-, 
moſt in every thing they eat. | 
But ſhould we now really tell. 
the World, that this precious: 
' Juice 1s, by many, thought to be! 
no other than the + Fetid Aſa; 
our nicer Sallet- Eaters ( who yet! 
beſtow as odious an Epithet on | 
, the vulgar Garlick ) would cry 
out upon it as intolerable , and | 
perhaps hardly believe it : But as 
Ariſtophanes has brought it 1n,| 
and (ufficiently deſcribd itz fo: 
| the Scholiaſt upon the place, puts. 
it out of Controverly : And 
that they made uſe both of the 
Lerves, Stalk, (and Extra eſpe- 
' cially ) as we now do Garlick, 
and other Hautgonts 25 nautcous 
altogether, In the mean ume, 


> — 


+ Of which ſomes would have it a courler fore, 


inament odoris, ar the ame Commaran names : 't 
| in #4 _— 'S, f. 239. and 24 . Edir. Baſil. 
See lizew hit diſeny7', together with its Pro- 
perticr, moſt copionſly, in Jo. Budzus s Stapul. 
Comment, in Theophraſt. lib. vi. cap. 1. ond 
Bauliin. Hiſt, Plant. hb. xxvii. cap. 53 

(Gare 
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(arcizs, Bontins, and others, aff 
ſure us, that the Indians at this 
day. univerſally ſauce their Viands 
with itz and the Bramin's (who 
eat no Fleſh ar all) inrich theie 
Sallets, by conſtantly rubbing the 
Diſhes with it. Nor arc ſome of 
our own skilful Coos Ignorant, 
how to condite and ule ut, with 
the Applauſe of thoſe, who, ig+ 
norant of the Secret, have admir d 
the richneſs of the Gult jr has 
imparted, when it has been ſub+ 
ſtiruted inſtead of all, oar Cipoll 
lati, and other fealonings of that 
Nature. | 

And thus have we done with 
the various Species of all ſuch 
Eſculents as may properly enter 
the Compoſition of our Acetaria, 
and cold Salet. And it | have 
briefly touch'd apon their Na+ 
tures, Degrees, and primary Qnas 
lities, which Intend or Remit, as 
to the Scale of Heat, Cold, Drineſs, 

Moiſture, &c. (whach is ro be un+ 

- G ders 
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{derſtood according to the diffe- 
rent Texture. of their component 
Particles ) it has not been with- 
out what I thought neceſlary for 
the Inſtruction of. the Getherer, 
and Salet- Dreſſer $\/how he ought 
to chooſe, fort, and mingle his 
Materials and Ingredients toge- 

ther. 
\ What Care and Circumſpetti- 
on ſhould attend the choice and 
; collection of Salet Herbs, has 
| been partly ſhew'd. Ican there- 
fore, by no means, approve of 
; that extravagant Fancy of ſome, 
who tell us, that a Fool is as fit 
| to be the Gatherer of a Sallet as 
ja Wiſer Man. Becaule, ſay they, 
| one can hardly choole amils, pro- 
| vided the Plants be green, young, 
'and tender , where-ever they 
meet with them : But fad expe- 
rience ſhews, how many fatal 
Miſtakes have been committed by 
thoſe who took the deadly Crentz, 
Hemlocks, Aconits, &c. tor Gar- 
den 
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den Perſley, and Parſnepsz; the 
Myrrhis Sylveſtris, or Cow-Weed, 
for Cherophilum, (Chervil,) Thap- 
fea for Fennel; the wild Chondrilla 
for Succory 3 Dogs-Mercury in- 
ſtead of Spinach : Papaver Corni- 
enlatune Lutenm, and horn'd Poppy 
for Eringo; | Oenanthe aquatica 
for the Palnſtral Apium, and a 
world more, whole dire effects 
have been many times ſudden 
Death, and the cauſe of Mortal 
Accidents to thole who have 
eaten of them unwittingly : Bur 
ſuppofing ſome of thole wild 
and unknown Flants ſhould not 
prove lo deleterious and * un- 
wholſome 3 yer may others of 
them annoy the Head, Brain, and 
Genus Nervoſum , weaken the 
Eyes, ottend rhe Stomach, aftect 
the Liver, torment the Bowcl:, 
and diſcover their malignity in 
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dangerous and dreadful Sym- 
ptoms, And therefore ſuch Plants 
as are rather Medicinal than Nou- 
riſhing and Refreſhing, are ſtudi- 


oully ro be rejected, So highly } 
neceſlary it is, that what we ſome- 
times find in ol4 Books concern- ( 
ing Edules of other Countries 
and Climates ( frequently call'd 
by the Names of ſuch as are 
wholſome in ours, and among us) C 
miſlead not the unskilful Gather- 4 
er; to prevent which we read of | «© 
divers Popes and Emperors, that o 
had ſometimes Learned Phyſicians ſo 
for their Maſter-Cooks. 1 cannot th 
theretore but exceedingly ap- ne 
rove of that charitable Advice ſa 
of Mr. Ray * (Tranſat.Num.238.) Þ af 
who thinks it the Intereſt of F 1 _ 
Mankind, that all Perſons ſhould . 
be caution'd of advent'ring upon | _* 


unknown Herbs and Plants to 
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their 
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their Prejudice : Of ſuch, I fay, 
with our excellent * Poet (a lit- 
tle chang'd) 


Happy from ſuch conceaÞd, if ſtill 
i, 

Of Roots and Herbs the anwhob 

ſome Luxury. 


The Ilaſtrions and Learned 
Columna has, by obſerving what 
+ Inſet; did uſually feed on, 
«make Conjettures of the Nature 
of the Plants, But I ſhould not 
ſo readily adventure upon it on 
that account, as to its wholſom- 
neſs : For tho' indeed one may 
ſafely eat of a Peach or Abricot, 
after a Snail has been Taſter, 
I queſtion whether it might be 
® Cowley : 
Ou" 6027 os uardyy TH drg:NNaw wi 
Keidau]es oe £7 u97 2uoi Bizy dySparora 
py: Heliod. 
+ Concerning this of Inſefr, See Mr. Ray”; 


Hiſt. Plant. Ni. 1. cap. 24- 
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ſo of all other Fruits and Herbs 
attack'd by other I»ſe#s : Nor 
would one conclude, the Hyoſcy- 
amus harmleſs, becauſe the Camex 
feeds upon it, as the Learned 
Dr. Lyſter has diſcover'd. No- 
ke ſhould therefore be taken 
what Eegs ot InſeFs are found 
adhering ro the Leaves of Salet- 
Herbs, and frequently cleave ſo 
firmly to them, as not eaſily to 
be waſh'd off, and ſo not being 
taken notice of. paſling for ac-' 
cidental and harmleſs Spots only, 
may yet produce very 111 effects. 
Gril/zs, who according to the 
Doctrine of Tranſmigration ( as 
Plutarch tells us) had, in his 
turn, been a Beaſt ; diſcourſes 
how much better he fed, and 
lrv'd, than when he was turn'd to 
Lian again, as knowing then, 
what Plants were beſt and moſt 
proper for him: Whilſt Men, 
Sar:ophaciſts (Fleſh-Eaters) in 
1] this time were yet to {eck. 
And 
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And 'tis indeed very evident, 
that Cattel, and other Tarpaze, 
and berbaccow Animals which 
teed on Plants, are directed by 
their Smell, and accordingly 
make election of their Food : 
But Men (beſides the Smel and 
Taſts) have, or ſhould have, 
Reaſon, Experience, and the Aids! 
of Natural Philoſophy to be their 
Guides in this Matter. We have 
heard of Plants, that ( like the 
Baſilisk *) Kill and infe& by 
* looking on them .only 3 and 
ſome by the touch. The truth 
is, there's need of all the Senſes 
to determine Amnalogically con- 
cerning the Vertues and Pro- 
perties, even of the Leaves alone 
of mapy Edvle-Plants: The moſt 


— 


” The poylon'd Wadi : I hwue ferm a Man, 
who was jo peyſon'd with it, that the Skin peel d 
ef” his Face, and yet be never toxch'd it, ouly 
looked on it as be palr'd by. Mr. Stafford, Phi» 
&/. Tranſa7. Vol. II. Num. xl. p- 794 
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eminent Principles of near the 
whole Tribe of Sa/et Vegetables, 
inclining rather to Acid and 
S$owre than to any other quality, 
eſpecially, Salt, Sweet, or Lu- 
ſcrous. There 1s therefore Skill 
and Judgment requir'd, how to 
ſuit and mingle our Sabet-Ingre- 
dien:s, fo as may beſt agree with 
the Conſtitution of the (vulgar- 
ly reputed) Humors of thoſe 
who either ſtand in need of, or 
atlect theſe Refreſhments, and by 
ſo adjuſting them, that as no- 
thing ſhould be ſuffer'd to domi- 
ncer, ſo ſhould none of them 
loſe their genuine Guſt, Savcur, 
or Vertue. Tothis end, 

The Cooler, and moderately 
refreſhing, ſhould be choſen to 
extinguiſh Jhirſt, attemper the 
Blood, repreis Vapours, &&c. 

The Hot, Dry, Aromatic, Cor- 
dial and friendly to the Brain, 
may be qualify'd by the Cold and 
Moilt : The Bitter and  Stoma- 


chical 


chical, with the Srb-acid and 
ler Herbs: The Mordicarnt 
d pungent, and ſuch as repreſs 
or diſcuſs Flatulency ( revive 
the Spirits, and aid Conco&tionz) 
with ſuch as abate, and take off 
the keenneſs, mollify and recon- 
cile the more barſh and churliſh ; 
'The mild and infipid, animated 
with piquant and brick : The 
Aſtringent and Binders, with 
ſuch as are Laxative and Deob- 
ſtru& :+The over-ſJuggiſh, raw, 
and bnactive, with thoſe that 
are Expeptic, and promote Cone 
codon : There are Ped&orals for 
the Breaſt and Bowels. Thoſe of 
middle Nature, accordingas they 
appear to b2 more or lefs Speci- 
fic z and as their Characters (tho' 
briefly) are delcrib'd in our fore- 
going Catalogue : For notwith- 
ſanding it ſeem in general, that 
raw Salers and Herbs have expe- 
riumentaily been tound to be the 
moſt ſoveraign Diet 18 that Fnde. 
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mial (and indeed with us, ' Epi- 
demical and almoſt univerſal 
Contagion the Scorbute, to which 
we of this Nation, and moſt 
other / /anders are obnoxious ; 
yet, fince the Naſturtia are ingly, 
' and alone as it were, the moſt ef- 
 feftual, and powertul Agents in 
conquering and expugning that 
cruel Enemy; it were enough to 
give the Salet-Dreſſer direction 
how to chooſe, mingle, and pro- 
portion his Ingredients 3 as well 
as to ſhew what Remedies there 
are contain'd in our Magazine of 
Saltet-Plants upon all Occafions, . 
rightly marſhaPd and skilfally 
apply'd. So as (with our * ſweet 


Cowley) 


If thro the ſtrong and beautcous Fence 

Of Temperance and Innocence, 

And wholſome Labours, and a quiet 
Diſeaſes paſſage find, (Mind, 


® Cowley, Garden, Miſcel. Stanz. 8. 
They 
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They muſt not think here to aſſail 

AL and nnarntd, or without Guard, 

They muſt fight Fin it, and diſpute' 
. it hard, : 

Before they can prevail ; 

Scarce any Plant 3s uſed here, 

Which *gainſt ſome Aile a Weapon 


es not bear. 


We have ſaid how neceſlary it 
is, that in the Compolure of a 
Sallet, every Plant ſhould come 
n to bear its part, without be- 
ing over-power'd by ſome Herb 
of a ſtronger Taſte, fo as to en- 
danger the native Sapor and Ver- 
tue of the reſt; but fall jnto 
their places, like the Notes in 
Mruſir, in which rhere ſhould be 
nothing harſh or grating : And 
tho admitting ſome Diſcords (to 
diſtinguiſh and illuſtrate the reſt) 
ſtriking in the more ſprightly, and 
ſometimes gentler Notes, recon- 
cile all |[Di{lonancies, and melt 
them into an agreeable Compo= 
{tition, 


: 
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ſition, Thus the-Comical Ma- 
ſter-Cook, introduc'd by Damoxe- 
nw, When asked mw &w eavrois 
ovupovia; What Harmony there 
was in Mcats £ The very ſame 
( favs he) that a Diateſſaron, Di- 
apente, and Diapaſon have one to 
another in a Conſort of Muſic : 
And that there was as great care 
requir'd, not to mingle * Sapores 


* Sapores minime Conſentientes gi ovu- 
Meta; wo cvugers dpds : Hac deſpi- 
cere ingenioſt eſt artificis : Neither did the Are 
tiſt mingle his Proviſiens without extraordinary 
Study and Confederation: "AM wfas mit]e 
xg7% v4eeutrizs, Horum fingulis ſeorſum af 
ſumpris, tu expedito: Sic ego tanquam Ora- 
culo jubeo.——Iraque litrerarum ignarum Co- 
quum,ru cum videris,& qui Democriri ſcripra 
omnia non perlegerir, vel porius, imprompru 
non habeat, cum deride ur furtilem : ' Ac il- 
lum Mercede conducito, qui Epicuri Canonem 
uſu plane didicerit, &c. ar 1: folowr in the 
Gaſtronomia of Archeſtratus, Arhen. lib. xxtiit. 
Such another BragadoccioCook Horace deſcribes, 


Nec ſibiCenirm quivisremere arroget arte 
Non prius exatti renui ratione ſaporem 
$#t. lib. ij. Sat. 4. 


P1111me 
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minime conſentientes, jarring and] © 
repugnant Taſtes; looking upon 
him as a lamentable Ignorant, 
who ſhould be no better vers'd' 
in Democritzs. The whole Scene 
is very diverting, as Athenzus. 
preſents it 5 and to the ſame 
{enſe Macrobizs , Saturn. lib_ 1, 
cap, 1. In ſhort, the main Skill 
of the Artiſt hes in this: 


What choice to chooſe, for delicacy 
beſt; . + | 

What Ord. fo contriv'd, as not ta 
mix 

Taſtes not well join'd, inelegant, 
but bring 

Taſte after Taſte, upheld by kinds 
lieft change, tha 


As our * Paradiffan Bard intro» 
duces Eve, drefling of a Sa4et 
for her Angelical Gueſt. 


— —_ h——_ — -- —— - —-- -- - 
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| Thus, bythe diſcreet choice 
/and mixture of the Oxettrr (Oy, 
Vinegar, Salt, &c.) the Compo. 
 fition 1s perfect 3 ſo as neither 
'the Prodigal, Niggard, nor Infepid, 
ſhould (according to the [taliar 
Rule) preſcribe in-my Opinion; 
ſince One. may be too profule, 
the Other * over- ſaving, and the 
Third (like himſelf ) give it no 
Reliſh at all: It may be too ſharp, 
{if it exceed a grateful A-id ; 
too I»ſulſe and flat, if the Pro- 
!fuſion- be extream. From all 
which it appears, that a Wiſe- 
Man is the proper Compoſer of 
an excellent Sa/et, and how ma- 
ny Tranſcendences belong to an 

* jaccomplih'd Salet-Dreſſer , ſo as 

/to emerge an exact Critic indeed 
'He ſhould be $kilPd in the De- 

' grees, Terms, and various Specie- 


OA — — WOO On  —— —_> > - —_ a> 
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Tingat olus ficcum muria vafer zncalice empta, 
1 >ſe facrum irrorans piper —— Peri. Sat. vi. 
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of Taſtes, according to the Scheme | 
ſet us down in the Tables of the 
Learned * Dr. Grew, to which I 
reter the Curious. | 
 *"Tismoreover to be confider'd, 
that Edale Plants are not 1n all 
their Taſtes and Vertues alike : 
For as Providence has made us 
to conſilt of different Parts and 
Members, both Internal and Ex+ 
ternal 3 1o require they different 

vices to nouriſh and ſupply 
them : Wherefore the force and 
activity of ſame Plants lic in the 
Root ;, and: even the Leaves of 
ſome Bitter- Roots are (wett, and 
econtra, Ot others, in the Stexr, 
Leaves, Buds, Flowers, &c. 
Some exert their ,Vigour with- 
out Deco#ion; others being a lit- 
tle preſs'd or contusd 5 others 
again Raw, and belt in Contort 3 
ſome alone, and per ſe withour 


—<_—— 


F * Dy. Grew, LeR. vi. c 2, 3. 
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any oveane, Preparation , of 
Mixture at all, Care therefore 
muſt be taken? by the ColleFor, 
' that what he gathers anſwer to 
' theſe Qualities 3 and that as near 
as he can, they conſiſt (I ſpeak 
of the cruder Salleting) of the 
Oluſcula, and ex foliis pubeſcenti- 
bus, or ( as Martial calls them Y 
| Prototomi rudes, and very ten- 
dereſt Parts Gems, young Buds, 
and even firſt Rudiments of their 
ſeveral Planrsz ſach as we ſome- 
' times find in the Craws of the 
' Wood-Culver, Stock- Dove, Par- 
tridee, Pheaſants, and other Up- 
land Fowl, where we have a na- 
tural Sa/et, pick'd, and almoſt 
dreſs'd to our hands. 


L. Preparatory to the Dreſling 
therefore, let your Herby Ingre- 
| dients' be exquiſitely cull'd, and: 
 clcans'd of all worm-eaten, (lumy, 
canker'd,dry,{potted,or any ways 
Vittatcd Leaves. And then that 


they. 
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* 


they be rather ditfectly ſprinkl'd,' 


than over-much fob'd with 
Spring- Water, eſpecially Lettuce, 
which Dr. * Myffet thinks im- 
pairs their Vertue 3 but this, I 
ſuppoſe he means of the Cabbage- 
kind, whoſe heads are tuſhcignt- 
ly protected by the outer Leaves 
which cover it. After waſhing, 
let them remain a while in:the 
Cullender, to drain the fuperflu- 
ous moiſture : And laſtly, (wing 
them altogether gently in a clean 
courſe Napkin 3 and fo they will 
be in pertect condition to receive 
the Intin7us tollowing. 


II. That the Oz, an Ingredient 
[o indilpenlibly and highly ne- 
cellary, as to have obtain'd the 
name of Ciharinu (and with us 
of Salfct-Ozt) be very clean, not 
high-colourd, nor yellow ; but 


a —— 
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with an Eye ther ot a pallid 
Olive green, without Smell, or 
the leait rouch of ranrid, or in- 
deed of any other (ſenſible Taſte 
or Scent at all ; "but ſmooth, 
light, an4 pleaſant upon the 
Tongne 3 ſuch as the genuine 
Omphacine, and nanve Luca ()- 
lives afford, lit to. allay the tart- 
nels of Firevzar, and other Acids, 
yet gently to Warm and hume- 
Qate where 1t palſes, Some who 
have an averton to Ol, fub- 
ſnute freſh Butter wn 1ts ſtead ; 
but 'ris fo exceedingly clogging 
to the Storaach, as by no mcans 
to be allow d. 


Hl. Thirdly, That the Yrnevar, 
and other liqund Arids, prrtett- 
ly clear, ncv cr ſowre, Vapid or 
ſpent; beoft the be'r Wine Vine- 
gar, whether Dritii:d, or other- 
wiſe Aromatizd, and impregna 
ted with the infullon of Clone- 
ghllyflowers, Elder, Roſes, Roſc- 


WAY) 


2 
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mary, Naſturtio2, &c, inrich'd 
with the Vertues of the Plant. 

A Verjzice not unkhet tor Se/et, 
is made by a Grape of that 
Name, or the green immature 
Cluſters of molt other Grapes, 
preſs'd, and pur to a {mall Vel- 
ſe] ,to terment. 


IV. Fourthly, That the Salt 

( aliorum Condimentorum Condi« 
mentum , as Plutarch calls it ) 
deterfive, penetrating, quickning 
( and fo great a reliſter of Pu- 
trefattion, and univerſal uſe, as 
to have ſometimes merited Dt- 
vine Epithets) be ot the bright- 
elt Bay grey-Salt 5, moderately 
dned, and cortus'd, as being the 
leaſt Corrolive : But of this, as 
of Sear allo, which tome mingle 
with the Salt (as warming with- 
out heating) it pertetly reha'd, 
there would be no great dithcul- 
ty's provided none, fave La- 
dies, were of the Meſs z whillt 
H 2 the 
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the pertection of Salts, and 
that which gives them the name, 
conſiſts in the gratetul Saline A- 
cid-point, temper'd as 1s direC- 
ed, and which we fhnd to be moſt 
elteem'd by judicious Palates : 
Some, in the mean time, have 
been ſo nice, and luxurioully cu. 
rious as for the heightning, and 
(as they aftte&t to ſpeak) giving 
the utmoſt poinart and Relevee 
1 heu of our vulgar Salt, to re- 
commend and cry-up the Eſfſen- 
tial-Salts and Spirits of the moſt 
Sanative Vegetables; or ſach of 
the Alcalizate and Fixt : extract- 
ed from the Calcination of Bauln, 
Rofemary, IWormwood, Scurvy- 
graſs, &c. Affirming that without 
the groſs Plant, we might have 
healing, cooling, generous, and 
refreſhing Cordials, and all the 
Materia Me dAica out of the Salt- 
Cellar only : But to ſay no more 
of this Impertinence, as to Salt: 

of Vegetables ; many indeed there 


3 
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be, who reckon them not much 
unlike in Operation, however 
different in Taſte, Cryſtals, and 
Figure: It being a queſtion, whe- 
ther they at all retain the Ver- 
tues and Facaltics of their Sim- 
ples; unleſs they could be made: 
without Colcination. Franciſcus 
Redi, gives us his Opinion of 
this, in a Proceſs how they. are 
to be prepar'd ; and fo does our 
Learned * Doctor ( whom we 
lately nam'd) whether Lixrvial, 
Eſſential, Marine, or other faCti- 
tious Salts of Plants, with their 
Qualities, and how they ditter : 
But fince 'tis thought all Fixed 
Salts made the common way, are 
little better than our common Salt, 
let it ſuffice, that our Sa/et-Salt 
be of the belt ordinary Bay-Salt, 


% 
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clean, bright, dry, and without Þ 
clamminels. * 
Of Sugar ( by ſome call'd In. » 
dian-Salt) as it 1s rarely usd in by 
Sallet, it ſhould be of the belt Y 
refined, white, hard, cloſe, yet | ® 
light and {weet as the Madera's : T 
Nouriſhing, preſerving, cleanſing, F 
delighting the Talte, and preter- I 
rable. to Honey for = ules, © 
Note, That both #55, Salt, and n 
Vinegar, are to be proportion'd (7 
"to the Conſtitution, as well as J 
what is ſaid of the Plants them- {| 
ſelves. The one for cold, the K 
other for hot Stomachs, Wl 
V. That the Muſtard (another F 
noble Ingredient) be of the beſt L 
Tewkiberry; or elle compos'd of 
the ſoundeſt and weighticlt Tork- 
ſhire Seed, exquilitely fitted, win- ” 
now'd, and freed from the Husks, 4 
x little ( not over-much) dryd G 


by the Fire, temper'd to the con- 
Giſtence of 2 Pap with Vinegar, 
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in which ſhavings of the Horſe | 
Radiſh have been ſteep'd : Then 
cutiung an Ono, and putting it 

into a (inall Earthen Caly-Pet, 
or ſome thick Glaſs of that ſhape; 
pour the Muſtard over it, and 

cloſe it very well with a Cork, 

There be, who preſerve the 

Flower and Duſt of the bruiſed 

Sced in a well-ſtopp'd Glals, to 

temper, and have it freſh when 

they pleale. But what 15 yet by 

ſome eſtcem'd beyond all theſe, 

15 compos'd of the dricd Sce:ls of 
the Indian Naſturtiam, reduc'd 

to Powder, fincly bolted, and 

mixt with a little Levain, and fo 

from time to time made treſh, as 

indeed all other Muſtard ſhould 

be. 

Note, That the: Sceds are 
pounded in a Mortar ; or bruisd 
with a poliſh'd Carnon-Bulct, 10 
a large wooden Bowl-Diſh, or 
which 1s molt preferr'd, ground 

H 4 in 
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in a Quern contriv'd for this 
purpoic only. 


VI. Sixthly, That the Pepper 
(white or black) be not bruis'd 
io t00 linall a Duſt ; which, as 
we cauton'd, 15 very prejudictal, 
And here let me mention the 
Root ot the Minor Pimpin {la, or 
ſmall Burnet t Saxifrage s Which 
being dricd , 15 by lome CxX:OING 
beyond all other Peppers, and 
more whollom. 

Of other  Strewinor and A4ro- 
matizers, which may hikewite be 
admitted to inrich our Sa/et, 
we have already ſpoxen, where 
we mention Oranee and Limon- 
peel 5 to which may atto be ad- 
ded, Jamaic a-Pepper, Juni; p- be 


; rics, &Cc. as of linguiar Vertue. 


Nor here ſhonl(l 1 omit (the 
mentioning at leaſt oO!) Saffron, 
which the Gerna Houſer ves 
have a way of forming into 


Palls, 
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Balls, by mingling it with a little 
Honey ; which throughly dried, 
they reduce to Powder, and 
ſprinkle it over their Sz/fets for 
a noble Cordial, Thoie of Spain 
and Italy, we know, generally 
make uſe of this Flower, ming- 
ling its golden Tinfture with 
almoſt every thing they eat 3 But 
its being ſo apt to prevail above 
every thing with which 'ris 
blended, we little incourage its 
admittance into our Sal/ct. 


VII. Seventhly, That there be 
the Yolks of freſh and new-laid 
Fees, boil'd moderately hard, to 
be minz1l'd and math'd with the 
Muſtard, Ol, and Vinegar 3, and 
part to cut into quarters, and 


cat wich the Herbs. 


VIN. Erghraly, (according to 
the ſuper-curions) that the Krife, 


3 with which the &4l et H-rbs Are cut 
. ( clpecially Orarces, I 111091s, &c.) 
by 

E —_ 
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be of Silver, and by no means 
of Stcel, which all A4:i4s are apt 
to corrode, and retain a Mctalic 


reliſh of. 


IX. Ninthly and Laſtly, That 
the Saladiere,(Sallet- rang”, be of 


PorcelÞze, or of the Holland. 
Delft-Ware ; neither too deep , 
nor ſhallow , according to the 
uantity of the Sa/et Ingredients ; r 
* aan or even Silver, not at all | 
ſo well agreeing with Oy! and 
Vinegar, which leave ther ſeve- th 
ral Tincftures. And note, That 
there ought to be one of the am 
Diſhes, in which to beat and - 
mingle the Liquid Vehicles 3 and 
a ſecond to receive the crude 
Herbs 1a, upon which they are | . 
to be pour'd z and then with a », 
Fork and a Spoon kept continu- px 
ally ſticr'd, 'rill all che Furni- ” 
ture be equally moiſten'd : 6 


Soine, who are Huzbands oi 
heir Ol, pour at firſt the Ol 


! 
alone, 


wy it 
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alone, as more apt to comimu- 
nicate and diffuſe its Slipperi- 
neſs, than when it is mingled 
and beaten with the Acrds 0 
which they ponr on laſt of all x 
and *tis incredible how ſmall 
a quantity of Oyl (in this 
quality, hike the gilding of 
Wyer ) ts (uffticient, to imbue 
a very plentitul aſſembly of 
Sabet- Herbs. 


The Salet-GCathercr likewiſe 
ſhould be provided with a light, 
and neatly made Vthy- Dutch- 
Basket, divided mnto feveral 
Partitions, 

Thns Inſtracted and knowing 
in the Apparatus 3 the Species, 
Proportions , and manner ot 
Dreſſing, according to the fe- 
veral Sealons 'ycu have in the 
tollowing Iabvle, 
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It being one of the Inquiries 
of the Noble * Mr. Boyle, what 
Herbs were proper and fit to 
make Sul/ets with, and how 
beſt to order them? we have 
here (by the Afliltance of 
Mr. Londor, His Majeſty's Prin- 
cipal Gard'ner) reduc'd them to a 
competent Number, not exceed- 
ing /hirty Five ; but which 
may be varyd and inlargd, 
by taking-in, or leaving out, 
any other Salfet-Plant, menti- 
owd m the toregoing Liſt, 
undcr rhele three or four 
Hea«-, 


— 


* Ph.loſeph. Tranſat, Vol. MI. Num. xl. 
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Shoots and Tops 
tender Leaves and Shoots 


young Leaves 
s and Bud-Flowers. 
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Mins, 
Samplry, 
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Sorrel, Frens 
vampicr, 


Uuc part GO! cach 


Twenty large Leaves 


{mall part of cacti. 


Of each a pugii 


Three parts. 
Wo parts. 
1 Faſciat, or pretty full gripe. 
Iwo parts, 
One part. 


1wo pugils or ſma!l handfuls. 
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|=» z == Letinee, 
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F pry, | Nt /turtium, 
| Pur Cane, 
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| Sellery, 


$ Lop- Lettuce, 
Lambr-Litiuce 
Radiſb, 

CCreſſer, 
Turneps, 
Muſtard Seedlings, 
Creſſes, broad, 
Spinsch, 


| Blanck's 


Green 
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Bur all theſe forts arc not to 
be had at the very ſame ume, 
and therefore we have divided 
them into the Quarterly Seaſons, 
each contaimng and laſting 


Three Months. 


Note, That by Parts 15 to be 
underſtood a Paxeil;, which is 
no more than one does viſually 
take up between the Thumb 
and the two next Fingers, By 
Faſcicule a reaſonable tull Grip, 
or Handtul. 
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karther Directions concerning 
the proper Sealons, for the 

; Gathering, Compoling, and 
Dreſſing of a Saller, 


N 1D Firſt, as to the Seaſor, 
y both Plans and Roots are 
then properly 10 be Cather'd, 
and in piume, when molt they 
abouna with Juice and in Vi- 
gour : Some In the Hpring, or a 
little anticirating ic betore they 
Blofſom, or arc in tull lower : 
Some in the Antumnal Months ; 
which latcr Seaſon many preterr, 
the Sap of the Herb, tho? not in 
ſuch exuberance, yet as being 
then better concotted, and to 
render'd fit tor Saleting, 'n1ll the 
Spring begins a freih ro put forth 
new, and tender Shoots and 
Lcavcs. 


hh 


Fan 2 MCT wm ——_—_—<_w_——uu———c— A eee 


a = %kw at =», ©» ww oy 


ACETARIA un 


This, indeed, as to the Root, 
newly taken out of the Ground 
is true 3 and theretore ſhould 
luch have their Germination ſtopet 
the ſooner : The approaching 
and prevailing Cold, both Matu- - «| 
nng and Impregnating them s 


”, | as does Heat the contrary, which 

re & now would but exhauſt them : 

4, | Bur for thoſe cther Eſculents and 

:Y B Herbs imploy'd in our Compoſiti- 

1} or of Su/rts, the early Spring, 

a F and enſuing Months ( till they 

:Y | begin to mount, and prepare to 
: | Seed ) 1s certainly the moſt na- j 
$5 tural, and kindly Scaton to col- 
Tr, let and accommodate them for | 
inf the Table. Let none then con- 

1, | fault Culpeper, or the Figare fling- 
l0F ers, to inform them when the v- 


governing Planet is 1n its Exal- 
tation 3 but look upon the Plants 
d | themſelves, and judge of their 
Vertics by their own Complext- 
Ons. 
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Moreover, In Gathering, Re- 
{ſpect is to be had to thar Pro- 
portions, as provided for in the 
Table under that Head, be the 
Quality whatſoever : For tho' 
there is indeed nothing more 
wholſome than Lettuce and Mu- 
ar4 for the Head and Eyes; yet 
enhecr of them eaten in excels, 
were highly prejudicial to them 
both: Too much of the firſt 
exircamly debilitating and weak- 
ning the Fertricle, and haltning 
the turther decay of ſickly Teeth; 
and of the ſecond the Optic Nerves, 
and S:gbt it ſcltz the hike may 
be - ſaid of all the relt. 1 con- 
ceive therefore, a Prudent Per- 
lon, well acquainted with the 
Nature and Properties of Su/et- 
Herbs, &c. to be both the fhitteli 
Gatherer and Compoſer to0 3 which 
yet will require no great Cun- 
ning, after once he 15 acquainied 
with our Tale and Catalogne, 


\e 
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We purpolely, and i» traufita 
only, take notice here of the 
Pickl'd, Mrriated, or otherwiſe 
prepared Herbs 3 excepting ſome 
ſuch Plants, and Proporions of 
them, as are of hard digeſtion, 
and not fit to be caten altoge- 
ther Crude, (of which in the p- 
pendix ) and among which I rec: 
kon Aſb-keys, Broom-buds and 
Pods, Haricos, Gurzems, Olives, 
Capers, the Buds and Seeds of 
Naſturtia, Toung Wall-nuts, Pine: 
apples, Eringo, Cherries, Corncli+ 
ans, Berberries, &*c. together with 
leveral Stalks, Roots, and Fruits 5 
Ordinary Pot-herbs, Aris, Ciſt«s 
Hortorum, Horminum, Pulcermm, 
Satureia, Thyme 3 the intire Fa- 
mily ot Pulte and T egurrena x Or 
other Janceers, Pies, Tarts, Omlets, 
Tanſre, Farces, &c. Condites and 
Preſerves with Sugar by the 
Hand ot Ladies 5 tho” they are all 
ot them the genuine Production 
of the Garden, 2nd mention'd in 
I Our 


\Q 


+ | 


+ £Þ$; 


© at. 
—_— > 


- 


"6029 $246, Ft 


f 


=s 


- 


0 W—__ a a 


$—t_— Fer 4 bd 


114 ACETARIA. 


our Kalendar, together with their 
Culture whilſt we confine our 
ſelves to ſuch Plants and Eſcx- 
kenta as we find at hand; delight 
our {elves to gather, and are Ea- 
fily prepar'd tor an Extemporary 
Col/ation, or to Uther in, and 
Accompany other ( more Sohid, 
tho" haply not more Agreeablc) 
Diſhes, as the Cuſtom 1s. 

But there now (tarts up a Que- 
ſon, Whether it were better, 
or more proper, to Begin with 
Sullets, or End and Conclude 
with them ? Some think the har- 
der Meats ſhould firſt be caten 
for better ConcocCtion 3 others, 
thoſe of caliclt Digeſtion, to make 
way, and prevent Obſtruction ; 
and this makes for our Sullets, 
Horarit, and Fugaces Frud us (as 
they call 'em) to be caten firſt ot 
all, as agreeable to the genera! 
Opinion ot the great Hippocrates, 
and Galen, and ot Celſus bctorc 
him. And thercfore the French 


do 
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do well, to begin with their Her- 
baceous Pottage, and tor the Cru- 
der, a Reaſon 15 given: 


* Prima tibi dabitur Vontri Lattu- 
C1 mrowend J 


Otilis, & Poxis fila reſeda ſuis. 


And tho' this Cultom came in 
about Domitian's time F;, 3 
they ancicntly did quite 
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"| the contrary, 

th 

de | Gratique nobilium I aTtica ci- 
= born, 

cn 

1 But of latcr Times, they were 


conſtant at the Arte-coma, Cat» 
ug plentifully of Set, etpect- 


_ ally of Letture, and more rct:1- 
ou rerating Herls, Nor without 
$19 hy 
ra! 5s 1 8 1 0 EL Ts 
es, * Ma | 7. þi 39. 
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Cauſe : For drinking liberally, F t 
they were found to expell, and F t 
allay the Fumes and Vapors of x 
the genial Compotation, the (piri- Þ n 
tuous Liquor gently conciliating | (C 
Sleep : Beſides, that being of a} v 
crude nature, more diſpos's and 
apt to fluctuate, corrupt, and di- f F 
ſturb a ſurcharg'd Stomach ; they 
thought convenient to begin 
with Salets, and innovate the 
ancient Uſage. 
1 
* ___. Nam LaFnca innatat acri 
Poſt Vinum Stomacho —— - Vv 
For if on drinking Wine you 
Lettuce cat, 
It floats upon the Stomach —— | F 
] 
The Spaniards, notwithſtand- 4 
ing, cat but ſparingly of Herbsf th 
at Dinner, eſpecially Lettuce, be-f| ar 
ginning with Fruit, even beforef} let 
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the Nlio and Hot-Meats come to 
the Table z drinking their Wine 


of F pure, and eating the beſt Bread 
ri- # in the World; fo as it ſeems the 
1g | Queſtion (till remains undecided 
a | with them, 


nd 

li- & + Clandere quez cenas Laftuca ſo- 
ey lebat avorun 

in Dic mihi cur noſtras inchoat 


illa dapes 


The Sallet, which of old came in 
at laſ:, 

Why now with it begin we our 
Repaſt - 


cri 


And now ſince we mention'd 
Fruit, there rites another Scru- 
ple» Whether Apples, Pears, 
Abricots, Cherries, Plums, and 0- 
ther Tree, and Ort-yard- Fruit, 
are to be-reckon'd among Sal- 
leting 5 and when likewilte molt 
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ſcalunably to be eaten ? But as 
none of thele flo properly! be- 
long to our Catalogue of Herbs 
and” Plants, to which this Dil- 
courſe is conſin'd ( belides what 
we may occahonally ſpeak of 
N« rcattcr) LRcTre Is a very ulctul 
* Treatiſe on that Subject alrea» 
«y publiſh. Jl, We hatten then 
1 the next place to the 2rejjong, 
and Coxzpoſer;y of our wallet : For 
by this time,ourSchv'ar may long 
to {ec the Re les reduc'd to Pra» 
(ice, ahd Refreſh himfe't with 
Wat he ands g' Owing among 
his 0:72 LeTzcetz and other Beds 
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"DRESSING. 


Am not ambitious of being 
I thought an excellent Cook, or 
ot thoſe who ſct up, and value 
themſelves, for their Skill in 


n | Saxces 3 ſuch as was Mithacws a 
C, | Culinary Philoſopher , and other 
r | Erudite Gulzs, who read Le- 
g | tures of Hautgonts, like the Ar- 
t- || cheſtratus in Athenews : Tho after 


what we find the Heroes did of 
old, and fee them chining out 
the (laughter'd Ox, drefling the 
Meat, and do the Ofhces of both 
Cook and Butcher, (tor fo * Ho- 
mer repreſents Achilles himiclt, 
and the reſt of thoſe Nuſtnous 
Greeks ) 1fay, after this, let none 
reproach our Sa/l:t- Dreſſer, or 
diſdain fo clean, mnocent, tweet, 
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and Natural a Quality z com- 
par'd with the Shambles Filth 
and Nzdor, Blood and Cruelty 3 
whilſt all the World were Eaters, 
and Compoſers of Sallets mn us 
bet and brighteſt Age. 

The Ingredients therefore ga- 
thcr'd and proportiond, as a- 
hove ; Let the Endive have all 
its our-lide Leaves ſtripp'd off, 
fhcing i» the White: In like 
manner the Sellery is allo to 
have the. hollow green Stem 
or Stalk trimm'd and divided 
{licing-m the blanched Part, and 
cuting the Root into four equal 
arts. 

Li Hitce, Creſſe i, Radiſh, Rec. (as 
wa, directed) mult be exquituely 
pick'd, cleansd, walſh'd, and put 
into the Straincrz ſwingd, and 
ſhaken genily, and, if you pleaſe, 
{eparatcly, or all together 3 Ec- 
cauſc ſome like not fo well the} 
B'anch'd and Bitter Herbs, if Cat-! 
en viththe reſt : Others mingle! 

Endive, 
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_ Padive, Succory, and Rampions, * 
without diſtinttion, and penc- Pt 
rally eat Sellery by it ſelf, as alſo 
Sweet Fennel. 

From April till September (and 
during all the Hot Months ) may 
Guinny- Pepper, and Horſe-Radiſh 


- be lett out; and therefore we 

1 F only mention them in the Dreſ. 

» | ſing, which ſhould be 1m this 

C manner, b 
) Your Herbs being handfomly » 
1 


parcell'd, and ſpread on a cican 
Napkin betore you, are to be 
mingl'd together mn one of the 
Earthen glaz'd Diſhes : Then, 
for the Oxolcon; Take of clear, 
and pertectly good OzE-Ol: e 
three Parts ; of [ſharpeſt Vrinevar 
(|| ſweeteſt of all Condiments ) 
Limon, or Juice of Orange, one 


— with. l 
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C| [! Fer fo ſome proxeucce it, V. Atheraum 
| Deip. Lib. II. Cap. 26. ud & quaji rdvoj, 
I pro Hap? for that it invites Appetite, ama Cauts 
| Hunger, which a4 the bot Souce. 
o Part ; 
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Parts and therein let ſtcep ſome 
Shices of lorſe-Radiſb, with a 
little Salt : Some in a ſeparate 
Vinegar, gently bruiſe a Pod of 
(uinny- Pepper, (training both the 
Vinegars apart, to make Uſe of 
Either, or One alone, or of both, 
as they beſt like; then add as 
much 7ewkesbury, or other dry 
Muſiard yon |, as will He apon 
an Halt-Crown Piece : Bear, and 
mingle all theſe very well toge- 
ther 3 but pour not on the Oy/ 
and Vizegar, 'till immediately be- 
fore the Yallet 1s ready to be cat- 
en: And then with the 1o{k of 
two new-lad Eees (boyl'd and 
prepar'd, as betore is. taught) 
1q41ath, and bruile them all into 
maih with a Spoon $ and laſtly, 
PUUT 1t all apon ihe Herbs, (tir- 
nng, and mingling them 'rill they 
arc well and throughly imbib'd ; 
10t tors zertmg ! the Sprinklings ot 
Aromaiicks, and tuch Flowers, as 
WC avec are" mentioned , if 
you 
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you think fit, and garniſhing the 
Diſh with the thin Slices of Ho 'r ſc- 
Ra diſh, Red Beet, Be borr. '05,Q&C, 
Note, That the. Liquids may 
be made more, or lets 4:34, as 15) 
molt agrecable to your Tatte, 


Theſe Rules, and Preſcriptions 
duly Obſero'd ; you _ 4 
dellet (tor a Lavic of n or 
kaght Perſons) Dr, 'j4 " [' 
Accommod: ited ſe CH lum 

' Artem ; For, as the + Pro-; 
verb has it, 


o A - F _— » " 
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AN D now after all we have 
advarcd mn 'tavour of the Her- 
baceous Uncet, there lil! emerzes 
a third inquiry ;*namcly, Whe- 
ther the Utc of Crade Herbs and 
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Plants are ſo wholeſom as is pre- 
tended ? 

What Opinion the Prince of 
Phyſicians had of them, we ſhall 
ſee hereafterz as alſo what the 
Sacred Records of clder Times 
ſeem to infer, before there 
were any Fleſh-Shambles in the 
World ; together with the Re- 
ports of fuch as are often conver- 
ſant. among many Nations and 
People, who to this Day, living 
on Herbs and Roots, arrive to in- * 
credible Age, in conſtant Health 
and Vigonr : Which, whether at- 
tributable to the Air and Climate, 
| Cuſtom , Conſtitution, &c, ſhould 
be inquir'd 1ato5 elpecially, when 
we compare the Antediluvians 
menton'd Ger. 1.29, —the whole | 
Fifih and Ninth Chapters, ver. 2. 
conhning them to Fruit and 
wholeſoi Sullcts : I deny not 
that both the Air and Earth 
might then be lefs bnand and 
clammy, and coniequently Plants 

and 
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and Herbs better fermented, con- 
cotted, and leſs Rheumatick, than 
ſince, and preſently after; to ſay 
nothing of the infinite Numbers 
of putrid Carcaſles of Dead A- 
nimals, periſhing, in the Flood, 
(ot which I find tew, if any, have 
taken notice) which needs maſt 
have corrupted the Air : Thoſe 
who live in Marſhes, and Uligi- 
nous Places (like the Hundreds 
of E/cx ) being more obnoxious 
to Fevers, Agues, Plenriſies, and 
generally unhealthful : The Earth 
alſo then a very Bog, compar'd 
with what it likely was before 
that deſtcuttive Cateclyſm, when 
Men breath'd the pure Paradiſeart 
Air, ſucking in a more ethereal, 
nouriſhing, and baulmy Pebulunr, 
{o foully vitiated now, thro' the 
Intemperance, Luxury, and ſofter 
Education and Ftieminacy of the 

Ages (ince, 
Cuſtom, and Conſtitution come 
next to be eximin'd, rogether 
with 
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with the Qualities, and Vertue of 
the Food ; and I contefs, the two 
firſt, eſpecially that of Conſtitu- 
tion, feems to me the more likely 
Cauſe of Health, and conſequent- 
ly of Long-life ; which induc'd 
me to conhder of what Quali- 
ty the uſual Sa/et Furniture did 
more eminently conhiſt, that ſo 
it might become more fately ap- 
phicable tro the {1 emper, Humour, 
and Ditpotimon ot our Bocdes 3 
according to which, the various 
Mixtures might be regulated and 
proportton'd ; Taeres no doubt, 
but thote whote Conſtituitzons 
arc Cold and Moiſt, arc natu- 
rally affected with Things which 
are Hot and Dry 3 28 On the | 
contrary, Hot, and Dry Com- 
PIeX1ON » WIEN {uch as cool and 
retrigeratc 3; winch perhaps made 
the Janor ( ora; 8/4 (and others 
like himy preter the frigid Men- P 
Je (as of old they call'd Se/ets ) a 
which, according to Cornelivs od 

Colſwr, 
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Celſas, 1s the littelt Diet for Obeſe 
and Corpulcnt Perions, as not 16 
Nutritive, and apt to Painper : 
And conlequently, that for the 
Cold, Lcan, and Emaciate( ; 
ſuch Herby Ingredients thould 
be made choice of, a; warm, and 
cheriſh the Natural Heat, de- 
pure the Bloog, breed a land ible 
Juice , and revive the Spirits : 
And therctore my Lord * B4con 
ſhews what are beſt Raw, what 
Boil'd, and what Par:s ot Plants 
fitteſt to nouriſh. Galzr indeed 
ſeems to cxclude them all, un- 
lefs well accompanica with ritcir 
due Correctives, ot which we 
have taken care : Notwrlloince 


ing yet, that cven the molt < 
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and Strengthning, as we hnd in 
the molt vigorous Animals,whoſe 


Food is only Graſs, "Tis trucin- | ?! 
deed, Nature has providentially || © 
ming]' d, and dreſs'd a Salt for || © 
them in every Ficld, beſides | * 
what they diſtinguiſh by Smell ; || * 
nor queſtion I, bur Man at firſt } " 
knew what Planzs and Fruits | © 
were good, before the Fall, by J 
his Natural Sagacity, and not || * 
Experience; which fince by Art,' | <* 
and Trial, and long Obſervation || ** 
of their Properties and Effects, = 
they hardly recover: But in all |} © 
Events, ſuppoſing with * Cardan, | 
that Plants nouriſh little , they Sk 
hurt as little. Nay, Experience | 
tells us, that they not only hare | P! 
not at all, bat exceedingly be- | 
nefic thoſe who uſe them 3 in- Þ /* 
du'd as they arc with ſuch admi- IP 
rable Properties as they every - 
fl 
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day diſcover : For ſome Plants 
not only nouriſh Jaudably, bur 
induce a manifeſt and wholelom 
Chaage z as Onions, Garlick, Ro- 
chet, &c. which are both nurri- 


Jy 

s | ive and warms Leftnee, Purſe. 
» | /«», the Intybs, &c, and indeed 
+ | molt of the Olera, retreſh and 
gs | cool: And ay their reſpective 
y Juices being converted into the 
+ || Subſtances of our Bodhes, they be- 

| come Aliments, fo 1n regard ot 
he their Change and Alteration, we 
| may all@&\ them Medicinal; clpc- 
1 | cially the greater Numbers, 4- 
,, | mong which weal; this whilchave 
/ Skill but of very few (not only 
» | in the Vegetable Kingdom, but 
e | in rhe whole Materia Melica ) 

_ | which may be juſtly call d I»- 
| | f:4ible Sper ifics, and upon whole 
A Pertormance we miy as fately 
y depend, as we may on luck as 


| familiacly we uſe for a Crnde 
Herb Satlltt : quicrexily choſen . 
mingl'd, ans drel>d according! ; 
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; Not but that many of them may 
be improv'd, and render'd bet- 
ter m 6Broths, and Decothons, 
than in Oyl, Vinegar, and other 
Liquids and Ingredients : Bur as 


this holds not 1n all, nay, per- Þ 
haps in few comparatively, (pro- Þ 
vided, as [ ſaid, the Choice, Mix- # | 
ture, Conſtuution, and Seaſon Þ | 
rightly be underſtood) we ſtand B | 
up in Detence and Vindication x 
ot our Sal/et, againit all Attacks B x 
and Oppcicrs whocver, X 
We have mcntiond Seaſon, Þ + 
and with the great Hippocrates, Þ © 
pronounce them more proper || cj 
for the Summer, than the Win- 
ter; and when thoſe Parts off Þ 
Plants us'd in Sa/et are yet ten-E} C 
der, delicate., and impregnated | fc 
with the Veriue of the Spring, Þ 5 
to cool, retreih, and aliay the Þ MN 
neat ang Drought of the Hot m 


ang Eilioxr. Young and over- 
Sangnine, Cold, Pitnit, and Me- 
Lancho0ly 5 Mn a word, for Per- 

{ons 
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ſons of all Ages, Humours, and 
Conſtitutions whatſoever, 

To this of the Annual Seaſons, 
we add that of Cxliture allo, as 
ot very great Importance: And 
this is otten diſcover'd in the 
Taſte, and conſequently, in the 
Goodneſs of ſuch Plants and Sal. 
leting,as arcRats'd and brought us 
freſh out of the Conntry, com- 
par'd with thoſe which the A- 
varice of the Gardiner, or Lu- 
xury rather of the Age, tempts 
them & force and Reſuſcitate 
of the mcſt defirable and deli- 
cious Plants, 

It is certain, ſays a * Learned 
Perſon, that about populous 
Cities, where Grounds are over- 
torc'd for Fruit and early Salet- 
ine, nothing is more unwholiom : 
Men in the Country look fo 
much more healthy and treſh 5 
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'and commonly are longer hiv'd 
'/than thoſe who dwell tn the 
'Viiddle and Skirts of valt and 
crowded Cues, raviron'd with 


rotten Dung, ' leathſome and |} + 
' " = . 
| common Lay Stalls ; whoſe not- I t 
ſonie Stearns, wafted by the 
| Wind, poiſon and infect the Þ « 
[ambient Air and vital Spirits, Þ : 
| with thoſe pernicious ©xhalations, | 
land Materials of which they} ( 
| make the Ft Beds tor the rai-Þ || 
| ting thoſe Precoces indged, and} ] 
' forward Plants and Reots forÞ '« 
| the wanton Palate 3 but which a 
| being corrvpt in the Original ,Þ 1 
| cannot but produce malignantÞ |f 
and il! Effects to thoſe who teedB f 
' upon them. And the fame was} it 
| well oblerv'd by the Eavtor off ir 
our famous Roger Bacon's VYrea-J (© 
tile concerning the Cure of Oidh © 
| Aee, and Preſervation of Touth ; t] 
There bers nothing fo proper tot 
Silt Herbs ant other nle Plants | 
| 1 >.2tural Moul | 
| | 
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impregnate, and enrich'd with 
well-digc{ted Co:ypoſt ( when 
requilue) withour any Vixture 
of Garbage, odious Carnon, and, 
other filthy Ordure, not halt con- 
ſum'd and ventilated and indeed 
reducd to the next Dilpoſition 
of Earth it (elf, as it ſhould be 
and that in Sweet, || Rifing, | 
Aery and moderately Perflatile: 
Grounds 3 where not only Plants 
but Mex 4dolſt, and live much 
longer. Nor doubt 1, but tha: 
every body would prefer. Corn, 
and ether Grain rais'd from: 
Marle, Chalk, Lime, and other 
ſweet Soil and Amendments, be- 
fore that which is produc'd trom 
the Dunghil only. Belide, Expe- 
rience ſhews, that the Ranknels 
ot Dung 15 trequer:ly the Cule 
of Blaſts and Smuttinefs : as if: 
the Lord of the Univerſe, by an; 

[ 
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Afr of viſible Providerice would 
check us, to take heed of all nn- 
natural Sordidnefs and Mixtures, 
We ſenſibly find this Ditference 
in Cattle and their Paſture ; but 
\moſt powerfully in Fowl, from 
ſuch 35 are nouriſh'd with Corn 
ſweet and dry Food : And as of 
Vegetable Me-ats, fo of Drinks, 
'ris obſerv'd, that the ſame Vince, 
according to the Soil, produces a 
IWine ewice as heady as in the 
ſame, and a leſs forcd Ground 
and the hke I believe of all oz 
ther Fruit, not to determine a+ 
ny thing of the Peacs ſaid to be 
Poiſon 1n Perfiz 5 beciuſe *ts a 
Vulgar Error. 

Now, beciuſe among other 
things, nothing more betrays ts 
[unclean and ſpurious birth than 

what is ſo impaticntly longed at> 
ter as Early Aſparagus, &c., *Dr. 
L.iſter, (according to his commu» 


_  _— — _— _—_— —— _— —— — - 
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nicative and obliging Nature } 
has taught us how to raiſe ſuch ay 
our Gardiners cover with nalty 
Litter, during the Winter; by 
rather laying of Clean and Sweet 
ITbeat-Straw apon the Beds, ſu- 
per-ſerrinating and over- ſtrowing! 
them thick with the Powder of 
bruiſed Oyſter- Shells, $&c. te pro- 
duce that moſt tender and deli- 
cious Sallet, In the mean while, 
if nothing will fatizhe fave what 
s rat'd Ex texrpore, and by Nit- 
racles ot Artſo long betore the 
time ; let them (tudy (like the 
Adepti) as did a very igeinous 
Gentleman whom | knew 3; [ hat 
having ſome Friends of hs acct- 
denrally come to Line with 
him, and waning an carly Siler, 
Before they fate down to [abie. 
ſowed Lettuce and {ome u:.hcr 
Seed: in a certain Compoſition of 
Mould he had rrepircd 3 which 
v1thun the lyace ot tw-> Hours, 
Lc ng rilen near two Incacs high, 

K 4 pre- 
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preſented them with a delicate 
and tender Sa/et ; and this, with- 
our making nie, ot any nautcous 
or tullome Mixture z but ot In- 
gredientsnot altogether fo cheap 
pethaps.s Honoratus Faber (no 
mean Philoſapber) ſhews us ano- 
ther Method by towing the Seeds 
ſteepid in Vinegar, caſting on ir a 
good Quantity of hes Shell Aſh- 

cs, irrigating them with Spirit of 
Vine, and keeping the Beds well 
cover'd under dry Matts, Such 
another Procels tor the raiſing 
carly Peas and Beans, &c, we 
have the hike * Accounts of : Burt 
were they praCicableand certain, 
| ccntcls 1 ſhould not be  fonder 
of them, than of fuch as the hc- 
neſt induſtrious Country-man's 
Field, and Good- Wite's Garden 
(calonably prodnce 3 where they 
are legitimately born in juſt 
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time, and without turcing Na- 
ture, 

But to return again to Fleoalth 
an.l Long Life, and the Whole- 
lomnets of the Herby-Iict, * John 
Broer-wictus, a Learn'd Phyhician 
(our ot Peter Moxs, 2 Spaniard) 
treating of the extream Age, 
which thoſe of America ufually 
arrive to, atlerts m behalt of 
Crude and Natural Herbs : Di#- 
philus of old, as + Athenens tell; 
us, was on the other (1de, againſt 
all the Tribe of Olera in general ; 
and Cardan of late (as already no- 
ted) no great Friend to them: | 
Aftrmng Fleſh-Eaters to be 
much wiler and more ſagaciuvus. 
Bur this his || Learned Antagoniſt 
niterly denies 5 Whole Nations 
Fleth-Deveourers (fuck as the tar: 
theſt Northern) becoming, Heavy, 


, Tivel s ir, Sanit. C 2+ 
T 4 » Del cauplus in | 
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Dull. Unactive, and much more h 
Stupid than theSonthern ; and ſuch $ 
as feed much on Plants, are more þ 
Acute, Subril,and of deeper Pene-+ ( 
tration : Witnels the Chaldgans, j 
Aſſyrians, tg yptians, &c, And C 
further argues from the ſhort q 
Lives of moſt Carnivorous Ani- i 
mals, compared with Grats Fee: h 
ders, and the Ruminating kindys | x; 
as the Hart, Camel, and the longe+ 


vous Elephant, and other Feeders 8 
on Roots and Vegetables. [ | 
0 

| know what 1s pretended of }| 
our Boilies being compoled of 
Dilſamilar Parts, and fo requiring C 
Variety of Food; Nor do | re- i 
jet the Opinion, keeping to the 7 
ſame Species, oft which there 15 I 
infimtely more Variety in the * 
Herby Family, than in all Nature E 


behdes : But the Danger 1s in the C 
Generical Difference ot Feb, Fiſh, 
Fruit, &c, with other made 
Diines and exotic Sances ; which X 
2 wanton and expenſive Luxnry 


h1$ 


ACETARIA. 139. 


has introduc'd 5 debauching the 
Stomach, and ſharpening it to 
devour things of ſuch difficule 
Concotion, with thoſe of more 
ealie Digeſtion, and of contrary 
Subſtances,more than it can well 
diſpoſe of : Otherwiſe Food of 
the ame kind would do us little 
hurt : Sotrue 1s that of * Celſus, 
Eduntar facilins ad concottionem 
autem materie, genns, &* modus 
pertineat. They are (fays he) 
calily caten and taken in : But 
regard (honld be had totheir Di. 
geſtion, Nature, Quantity and 
Quality of the Matter, As to 
that, of Dyſſi-rilar Parts, requi- 
ring this contended-tor Variety + 
If we may judve by other Ani- 
mals (as 1l know not why we may 
not) there 1» (atrer all the late 
Conteſts about Comparative Ana- 
tomy {o lictle Difierence in the 


= 
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' Structure, as to the Uſe of thoſe 
 Parrs and Vetlels deitin'd to (ſerve! 
'the Offices of ConcoGion, Nu- 
'trition, and other Separations for 
' Supply of Lite, &c. That it does 
not appear why there ſhould need 
 anv Ditterence at all of Food ; of 
which the moſt ſimple has ever 
' been elteem'd the beſt, and moſt 
wholſoume z according to that of 
the + Naturaliſt, Hominis cibus 
' utili\ſumus ſemplex, And that fo 
It 1s 1 other Animals, we find by! 
thcir being fo ſeldom afflicted 
with Mens Diſtempers, deriv'd 
from the Cauſes above-mention- 
ed: And it the many Diſeaſes 
OL Horſes {ccm to j contradict it, 
{ am apt tOthink it much imputa- 
| ble ro the Rack and Manger , 
the dry and wither'd Stable Com- 


— ——— —{ — — — - 
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» | mons, which they muſt eat or | 
ſtarve, however qualified ; be- | 
* jng reſtrained from their Natural ; 
r | nd Spontaneous Choice, which | 
'; Nature and Inſtinct directs them | 
to: To theſe add the Cloſenels 
of the Air, ſtanding in an almolt 
continu'd Poſture ; behdes rhe 
tullome Drenches, unſeaſonatle 
Watrings, and other Practices of 
ignorant Horſe- 2uxcks and lurly 
Grooms : The Ty ranny and cruel | 
Uſage of their Maſters in tirin 'S| 
Journeys,hard,Jabouring and un- | 
mercital Treatment, Hears .Colds, 
ec. which wear out and deſtroy ; 
ſo many of thoſe ufetul and ge-| 
nerons Creatures before the! 
| time : Such as have been better | 
; us'd, and fome, whom their! 
more gentle and good-natur*d; 
Patrons have jn recompence of! 
their long and faithtul Service, 
diſmifs'4, and ſent ro Paſture for, 
me ret of thar Lives ( 4s the] 
Iran d- Se enor does ns Meer ian 
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Camel ) have been known to live 
forty, fifty , nay (lays * Ariſtotle, 
no fewer than fxty five Years, 
When once Old Par came to 
change his ſimple, homely Diet, 
to that of the Court and Arnndcl- 
Houſe, he quickly ſunk and dropt 
away : For, as we have ſhew'd, 
the Stomack eaſily concocts plain, 
and tamiliar Food ; but. finds it 
an hard and difiicult Tazk, to 
vanquiſh and overcome Mieats of 
| different Subſtances : W hence 
we ſo often ſee temperate and 
abſtemicus Perſons, of a Colle- 
giate Diet, very healthy 3 Hutl- 
bandmen and laborious Pcople, 
more robuſt, and longer liv'd 
than others of an uncertain cx- 
travagant Dict, 


* Ariſt. Hf. Anin ol. CU & Is 
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Nam warig res 
Ot noceant Homini, credas, mentor 


illins eſet, 
Que ſimplex olim tibi ſederit —— 


For different Meats do hurt ; Re- 
member how 

When to one Diſh confin'd, thou 
healthier waſt than now : 


was Oſellns's Memorandum in the 
Poet. 

Not that Variety (which God 
has certainly ordain'd to delight 
and aftiſt our Appetite) 15s unnes 
ccllary , nor any thing more 
graictul, retretſhing and proper 
!or thote eſpecially who lead f(e- 
dentary and {tadious Lives ; Men 
ot deep Thought, and fuch as 
are otherwile dilturb'd with Se- 
cular Cares and Evlinetics, which 
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hinders the Function of the Sto- ta 
mach and other Organs : whilſt Þ ar 
thoſe who have their Vinds tree, Q 
ute much Exercile, and are more By 
active, create themſelves a natu- , 
ral Appetite, which needs little or O1 
2» Variety to quicken and con- | th 
tent It, \V 
And here might we arreſt the | th 
Patriarchal Worid , nay, and | tel 
nanv Perſons fince 5 who living the 
very tempernely Carnie Nut much hit 
(ror of the Pot- Diliviens theme! Þ cle 
{clves , counting from Araham'Þ of 
to this Day; and {ome ex »eeding | fre: 
them, who liv'd 1n pure Air, a | one 
conſtant, tho' courſe and fhmple || An 
Dietz whdfome and uncom- | Þ and 
pounded Drink ; that never ta- | of 
ficd Brandy or Exotic Spirits 5, Þ re 
bor ns'd molerate Exerciſe, and B l:cd 
oſ-rv'ed good Hours : For fhe 
(ich a one 2 curious Mittionary | for 


tells us ot in Per/ia who had 
attain'd the Age of forr zundred 
Yea's, {a full Centrry beyond the 

{a- 
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famous Johannes de Temporibus ) 
and was living Arno 1646, and 
ſo may be (till for onght we know, 
Bur, :0 our Saller. 

Certain it is, Almighty God 

ordaining * Herbs and Fruiz tor 
the Food of Men, ſveaks not a 
Word concerning Fleſh tor rwwo 
thouſand Yeats. And whcon aft- 
ter, by the: Moſurc Conftirution, 
there were Diltinctions anc! Pro- 

hibitions about the legal Un» 
cleanneſ(s. of Animals 5 Plants, 

of what kind 1ſozver, were Icft 

free and indifft2renc tor every 

one to chooſe what belt he lik d, 

And what if it was held undecent 

and unbccomng the Excellency 

nf Man's Nature, betore Sin en- 

tre, and grew caormoutly' vs Ice 

ed, that any Creature ſhould 


{be pur to Death and Pan 
'y [for him who had fuch 1nhaite 
4 | 
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{ture of the moſt delicious and 
not un: nang +7 to deliznrt, and 
+ Tice of Lite to ſuſtain him 7 
Doubileſe there wasnonred of it, 
Iniants ſought tne Mother + Nip- 
rle as ſoon as born 3 and when 
1OWN, and able to fred them- 
ietlves, run naturally to. Fruit, 
and | ill will chooſe to cat it ra- 
ther than Fleſh and certainly 
'. wht {0 perfitt to do, did not 
Cuſtom prevail, even againlt the 
very Dictates cf 2 in : Nor, 
queltion 1, but that what the 
Heathen + Poets recount of the 


Happinels of the Golden Age, 
ſprung from fome Tradition 
they had received of the Puaradi- 
ffan Fare, their innocent and 
healthful Lives 1n that delight- 
' ful Garden. Let it ſuffice, that 

Adan,and his yet innocentSpouſe 


ſed on Vegetavies and other Hor: 
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tulan Produtions before the fa. 
tal Laple 5 which, by the way, 
many Learned Men will hardly 
allow to have fallen out ſo ſoon 
as thoſe imagine who ſcarcely 
grant them a fin ngle Day 3 nay, 
nor halt a one, for their Contn- 


N- 
it, | | nuance in the State of Original 
-a-Y Perfection 3 whilſt the ſ-nding 


him into the Gardens Inſtruti- 
ons how he ſhould keep and cul- 
tivate it 3 Edit, and Prohibition 
concerning the $a: ramental Trees; 
the Impoſniton of * Names, fo 
appoſte to the Nature of ſuch 


lvoe ſh 4n Infinity of Living Creatures 
10N (requi rmng dcep Infpection ) the 
Ai Formation ot Roe. 4 mc et Com- 


ind panon to rcheve his Sohrnde z 5 
ht fe Sotemniry of their Marriage 5 
hat the 12 lOQUEs 2 and Succet: of the 
aſe} cratty Tempter, whom we cannot 
lor reaſonably VHiik made bur one 
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Aſſault : Andghat they ſhould fo. 


quickly torget the Injunction of 
their Maker and Benetactor;break 
their Faith and Faſt, and all o- 
ther ther Obligations 1n fo few 
Mements. I fay, a!l thele Par- 
ticulars confider'd 5 Can it bc 
ſuppoted they were {o foon trant- 
acted as thole do fancy, who 
take their Meaſure from the Sum- 
mary Moſes gives us, who did 
not writeto gratifie Mens Curio: 
ſity, but to tranſmit what was 
necetlary and ſufficient for.us to 
know. 

This then premis'd (as I lee 
no Reaſon why it ſhould not } 
and that during all this Space they 
livd on Fruits and Sallets ; 't 
little probable, that after their 
Tranſgretiion , and that they had 
torteited their Dominion ove: 
the Creature (and were (cn 
tencd and ecxil'd to a bite of 
Sweat and Labour on a curſe: 
and ungrateful Soil) the offend 

|< 
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O | ed God ſhould ,regale them 
t i with Pampering Fle/5, or fo 
K much as ſuffer them to fly the 
- more innocent Animal : Or, 
W | [that if at any time they had 
'- & Permiſtion, it was for any thing 
Cc IF fave Skins to cloath them, or 1m 
k- way Ot Adoration, Or Fiolocauſt 
0 IF for Expiation, ot which nothing ! + 
1- of the FIhb was to be eaten. 
cl Nor did the Brures thenifclves 


jubfift by Prey (tho' pleas per- 
haps with Hunting, wicheour de- 
itroying theirFellowCreaturc)as 
may be prefum'd trom thor long 
Secluſion oft the moſt Carnivo- 


 } | rous among them in the Ark. 

©) Thas then tor two thontind 
ol Years, thc Unveil! F a0 was 
1B Herbs and Plants ; which abun- 
ac dJdanily recompens'd the Want of 
ct -Heſb and other luxurious Mears, 
io which ſhortened their Lives to 
OS many kundrcd Years; the * wa- 


X Giors [es oO! the Partriarchs, \\ hich 
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was an Emblem of Etcrnity as 
it were (atter the new Conceſli- 
on) beginning to dwindle to a 
Iittle Span, a Nothing in Com- 
pariſon, 

On the other (ide, examine we 
the preſent Ulages of ſeveral 0- 
ther Heathen Nations 3 particu- 
larly (beſides the Egyptian Prieſts 
of old) the IndianBramins,Relicts 
of the ancient Gymmnoſophiſts to 
thisDay, obler ving the Inſtitutt- 
ons of their Founder. Fleſh, 
we know was baniſh'd the Plato- 
nic Tables, as well as from "thoſe 
of Pythagoras; (See +Porphyry and 
; their Diſciples) tho' on different 
Accounts. Among others of the 
Philoſophers, from Aemnocrates , 
Polemon, &c. we hear of many, 
The Ike we hind in * Clement A4- 
lexand, + Enſebius names more. 
Zeno, Archinomus, Phraartes, Chi 
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f Perphyr. de Abltin Proclum, Tambloum, &c. 
*Serom. Vii. | Prap. Ev. paſiim 
| ron, 


ACETARIA. 1s1 
ron, and others, whom Laertius' 
reckons up, In ſhort, ſo very' 
many, eſpecially of the Chriſtian 
Profeſſion, that ſome, even of! 
the ancient * Fathers themſelves, 
have almoſt thought that the 
Permiflion of cating Flcſh to 
Noah and his Sons, was granted 
them no otherwile than Repud:a- 
tion of Wives was to the "Jews . 
ramely . for the Flardnefs of 
their Hearts, and to fati fie a 
murmuritig Generation that a 
Iittle after loathed Manna it (elf, 
and Bread from He "4TH. So dif- 
ficult a thing it 13 to ſubdue an 
unruly Appetne 5 which not- 
wihſtanding || Seeca thinks not 


To : , 
ſo hard a Task 5 where ſpeaking 
y. of the Philoſopt er Scxtias, and 
. 9970's (abhor ring (. rucity and 
. laten nperande) he *telebratcs the 
"Pp m—_— wwwwl/__w hw _— 
Fn : Terry! ! 14%. C3:). 2V Ireron. ad Ag 
- Jovin. | Sen. Eprf. 108. 
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Advantages of the Herby and 
Sallet Diet , as Phy fecal, =, Na- 
tural Advancers of Health and o- 
ther Bleſlings 3 whilſt Abſtinence 
from Fleſh deprives Men of no. 
thing but what Lions, Vultures, 
Beaſts and tirds of Prey, blood 
and gorge themſelves withal, 
The whole Fpr/tle delerves the 
Reading, for the excellent Ad- 
vice he gives on this and other 
Subjefts; and how from many 
troublelome and (laviſh Impertt- 
nencies, grown into Habit and 
Cuſtom (cl4 as he was) he had 
Emancip ated al, d treed himfelt : 
Be ihis apply'd ro our preſent £x- 
cellive Drinkers of Forcizn and 
Exotic Liquors, And now 

| am fuftcrently fenftible how 
far, 2nd 10 how Intle purpoſe [ 
am gone on this Topic: The Ply 
1s long tnce taken, and our 
Faw CSul/et deckt in its belt 
Trim, 1s never hke to rnvite Men 
who once have taſted F/:þ to 


quit 
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quit and abdicate a Cuſtom 
- which has now fo long obtain'd. 


- Nor truly do I think Conlicience 
: at all concern'd | in the Matter, 
- upon any Account of altinction 
I ot Pure and Impure ; tho' feri- 
4 outly conhder'd (as Sext1 held) 
l. rationt mags congrud, as It Fe- 
C gards the cruel Butcheries of fo 
| many harmleſs Creatures 3 ſome 
' ot which we pur to mercilet> and 
y neellefs Torment, to accommo- 
I- | date them for exquitite and un- 
d COmmon Epicuriſm. There hes 
d | clic no pofitive Prohibnion 3 
2s Dilcrimination of Mears being 
X- * condemn'd as! the Dotrine of 
id I: vils . Nor 49 Me ats C (ONT, 4 


us to God. One eats quid wilt (of 
WW Cveryv thing: } another Olcra, ant 
Iz of Salets only ; Eur this is nog 
ly | my Eulinel;, thither than t9 
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ſhew how poſlible it is by ſo 
many Inſtances and Examples, to 
live on wholivme Vegetables , 
both long and. happily : For ſo 


* The Golden Age, with thisPro- 
viſton bleſt, 

Such a Grand Sallet made, and 
was a- Feaſt, 

The Demi-Go4s with Bodies large 
and ſound, 

Commended then the ProduT of the 
Ground, 

Frand then, nor Force were known, 
mor filthy Luſt, 

jVhich Over-heating and Intem- 
p rance muy/t : 

Bo their vile Names in Fxerration 
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IWho with foul Clutt ny firſt the 


'orl 4 aefil 'd : 
Parent of Vice.and alll YViſeaſes fonce, 
With ghaſtly Death fp nog up alone 
rom thence, 
Ah, from ſuch reeking, bloody Ta- 
bles fly, 
Which Death for our Deſtrudion 

does ſe«pply; . 

In Bealth, if Sallet- Herbs you 
cant endure : 
Sick, youll defire them 5 or for 

Food, or Cure, 

As to the other part of the 
Controverhc, which concerns us, 
PITS ES :b, and Oc-idental Blood- 
Eaters; tome Grave and Learn'4 
Men ot late ſeem to fſcruple 
the preient Uſage, whillt rhey 
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ſee the Prohibicion appearing, 
and to carry ſuch a Face of A- 
tiquity, * Scripture, + Councils, 
[| Canons, *.' Fathers ; Imperial 
Conſtitutions, and Univerſal Pra- 
Hice, unleſs it be among us of theſe 
Trafts of Exrope , whither, with 
otherBarbarmes,that of eatingthe 
Blood and AnimalLifC of Creatures 
firſt was brought 5 and by our 
Mixtures with theGoths, Vandals, 
and other Spawn of Pagan Scy- 
thians ; grown aCuſtom,and ſince 
which | am perſuaded more Blood 
has been ſhed between Chriſtians 
'than there ever was before the 
Water © the Flood covered this 
Corner of the World : Not 
that 1 impure it only to our cat- - 
10g Blood ;, but ſometimes won- 
der how it hapned that ſo (trict, 


OO OS YO ODOT OE EI oF IO oe 


* Gen ix. tf Ancyra vl (Can. Ano? 
co ** Clem. Pada2p. Libr. co. Far Prur 
dent Hymr: 2 I Ut ws; N ; Oloris Coma, 
+0195 IRE ua tal tale gHmUnG INT ritud HargY ofis 
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ſo ſolemn and famous a Sandion | 
not Upon, a Ceremonial Account: 
but /as ſome athrra) a Moral wi; 
Perpetua! from Noah, to whom 
the Concellion of eating Fleſh 
was granted, and that ot Blood 
torbidden ( nor to this Day once 
revok'd ) and whillt there alſo 
leems to he tarrer Proots than tor 
molt other Controverlics agita- 
red among Chriſtians, thonld be 
{0 generally forgotten, and give 
place to tu-many other umpertt- 
nent Diſputes and Cavels about 
other ſupcrititious Fopperics , ' 
which trequently end TT Blood 
and cu:ting of Throats, 
As to thc Rralon ot this Pro- 
hibition, its fivourmg of Cruel- 
y cexteptecd, ll | that y Gal; M., 
and other expcriencd Phyhcians, 
the exinyg ronl rs condemn as 
nawhellome, cauſing lndiceſtt- 
on and Obſtruftions) it a pohave 
Command of A/rgvty (194 were 
not enough, i ſeems f(itf-3: Uy 


ii 
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' intimated 5 becauſe Blood was 
the Vehicle of the Life rand Ari 
mal Soul of the Creature : For 
what other myſterious Caule, 
as haply its being always dedica- 
ted to Expiatory Sacrifices, Kc, 
It is not for us to enquire, *Tis 
ſaid, that Juſtin Martyr being 
asked, why the Chriſtians of his 
time were permitted the cating 
Fleſh and not the [Blood ? readily 
an{wer'd, That God might di- 
ſ{tinguith them from Beaſts, which 


eat them both together. "Tis 1 
Ikewilc ure d, that by the Apo- | 
ftolical Synod (when the reſt of | | 
the Jewiſh Ce; emoniecs anc! Types | 
were aboli{h'd) this Prohibiuion | 1 
was menrtion'd as a thing *eceſtÞ 1 
fary, and rankd with 14 latry 4 | 
which was not to bc local or ( 
remporary 3 but unverfaily = 1 
joyad to converted Stranger, 
| t Ouxc?. & Refo. ad ret LT THE, 
Guu, 06 $U dang uns 

” xv Av, TD, 29. { 
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and Proſelztes, as well as Jew: ; 
Nor could the Scandal of negle-! 
cting to obſerve 1t, concern them 
alone, atter ſo many Ages as it 
was and ſtill is in continual 
Ule; and thoſe who rranſgrefs'd, 
{o ſeverely puniſh'd, as by 'an 
Imperial Law to be ſcourg'd4 to 
Blood and Bone : Indeed, to ter- 
rible was the Interdicnon, thar 
[olatry excepted {which was a)- 
lo Moral and perpetual) nothing 
N Scripture fcems to be 

' more expreſs... In the mean 
time, to reheve all other 
Scruples, it does not, they 
ſay, extend to that fax of 
thoſe tew dilured Drops ot F 
travaſated Blood , which mig}: 
happen to tinge the Juice an! 
(ravy of the Fleſh (which we: 
indec to ſtrdin at a Cyrrat ) birro. 
thoſe who devour the Vera! 2nd 
Arterial Elvo / ! nar 2Mrety : «14 ! 00 
(QQuantity,- as a cpo:ct Ingrevient 
ot their luxvions FPicparatiuns : 


LY 
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Bat this, and all the reſt will, I 
fear, ſeem but Oleribus werba fa- 
core, and (as the Proverb goes) 
be Labour-in-vain to think oft 
preaching down Hogs-Puddings, 
and uſurp the Chair of Rabby- 
Buſy: And theretore- what 1s 
advanc'd in Countenance of the 
Antecdiluvian Divet, we leave to 
be ventilated by the Learned, 
and ſuch as Carcel/zus, who has 
borrow'd of all the Ancient 
F hers, from Tertullian, Hierom, 
S, Ch ry/oſtonr, 6c, to the later 
1o&t Jrs and Divines, Lyra, To- 
AQTHS, Dion) {rt is Carit. buftarus, Pe- 
rerTws, Ai nongſt thc Pontif ACIAKI 
&t ——_—_ Martyr, Zanchy Areti- 
21, Tar. Capellus, Hiddiger, Coc- 
(Ons, =_brry nn, &c. amonglit the 
Proteſtants; and injtar onnium, 

Sim thus, (arotius © Vo juus X 
Blanidcl ;: In a Word, by the 
I.carn'dq4 of both Perinaticns . 
tivourable enough C2 thele Op1- 
IDNON:, C4jt far af | Calvin only CX- 

cepicd, 
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epted, who hold, that as to Ab. 
incnce from Fleſh, 'there was no 

poltve Command or Impoſition 
concerning it 5 but that the Ufe 
of Herbs and Fruit was recom- 
mende-! rather tor Temperance 
{ike, and the Prolong1ion of 
Lite: Upon which (core 1 am 
inclii'd ro believe that the anci- 
ent S+:4ir/4;, and other devorrt 
and contemplative Setts, , difttm- 
72mi{h'd themſelves; whoſe Cotirte 
of Life we have atlarge defcribd 
mn * P4;{o (who lv'd and tanghtt 
mac': 11 Gardens) with others of 
4 C Atmitc 4 100 « ( byt FFAMS +7 YT. 
100% whom, Cirmmens brings Th 
%, Mick the Evanaclift himiclt, 
"Famer our Lord's Brother . Er. 
Toby, &c, and with feveral of 
the devein Sex , | the ſimon: 
{ M1 44 OM il (izmpias : mention'd 

Pa//:lins (not to name the 
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reſt) who abſtaining from Fleſh, 
berook themſelves to Herbs and 
Salets upon the Account of Tem- 
perance,and theVertues accompa- 
nying it 3 and concerning which 
the incomparable Grotzns de- 
clares ingenuouſly his Opinion 
to be far from cenſuring , not 
only thoſe who forbear the eating 
Fleſh and Blood, Experiment: 
Cauſi, and for Diſcipline ſake ; 
bur fſach as forbear ex Opinione, 
and (becauſe it has been the an- 


cient Cuſtom) ny they B52. 
blam'd none who treely us'd their "yy 
Liberty 3 and I think he's in the F,,... 
right. he | 


But leaving this Controverhie 
(me niminm extra oleas)it has often 
been objected , that Fruit, and 
Plante, and all other things, may 
ſince the Beginning, and as the 
World growsolder, have univer- 
ſally become Effete, impair'd and 
diveſtcd of thoſe Nutritious and 
tranſcendent Vertues they were 

at 


ACETARIA 16z 


at firſt endow'd withal - But as 
this is begging the Queſtion, and 
to which we have alrcady ſpo- 
ken 3 fo all are not agreed that 
there is any, the lealt * Decay in 
Nature, where equal Induſtry 


1 and Skill's apply'd. "Tis true 
CF indeed, that the Ordo Foliatorum, 
B Bb Fenillantines (a late Order of 


Aſcetic Nans) amongſt other 
Morcifications, made T rial upon 
the Leaves of Plants alone , to 
which they would needs con-= 
hne themſelves; bur were not 
ble to go through that thin and, 
meagre Diet : Bur then it would 
be enquir'd wherher they had 
n0t firſt, and |\from their very. . 
Childhood . been ted and 

brought up with Hle/b, and bet- 
tcr Sultenance till they enter'd 
the Cloyſter 5 and what the Ve- 
zetables an. the Preparation of 


d 
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tiem were allow'd by their In- 
ſthrution ? Wherefore this 1s no- 
thing to our Modern Uſe of Sal- 
lets, or its Diſparagement. In 
the mean time, that we ſtill 
think it not only poſſible, but 
likely, and with no great Art or 

harge (taking Roots and Frnii 
mo the Basket ) fubſtannally ro 
maintain Mens Lives in Health 
and Vigour : For to this, and 
es than this, we have the Sut- 
no of the great || Hippocrate, 
himſelf 3 who thinks, ab znitio c- 
fiam hominum (as well as other A- 
mimals) talr vidtn nſum eſſe, and 
needed no other Food. Nor is it 
an -nconſiderable Speculation 
[That tnce all Fleſh r5 Graſs (no! 
an a Frierrative, but Natzral and 
[Real Scenic) Mar himicit, whe 
lives on Fleſh, and,l think upon 
!no. Farthly Animal whatſoever, 
| 
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bar ſuch as feed on Grafs, is nou-' 
riſh'd with them ftill.;. and fo be. 
coming - an Incarnate Herb, and 
lanocent Cartbel, may truly be 
ſaid xo devour himſelf. 

We-have faid nothing of the 
Lotapbagi, and ſuch. as (like St. 
John the Baptiſt, and other ns. 
ous Afcettes) 'were Feeders on t 
Swmmitits and Tops of Plants : 
But as divers of e, and 0- 
thers we have mention'd, were 
much in times of Screights, Per- 
ſecutions, and other Circumſtan- 
ces, which did not in the leaſt 
make' « a Pretence, | exempting 
them from Labour, and other 
Humane Offices, by enſnaringOb- 
ligations and Vows (never to be 
uſetul rothe Publick, 1a whatever 
Exigency,) fo I cannot but take 
Notice of what a Learned |} Critic 
(peaking of Mens neglecting 
plain and Effential Duties, under 
Colour ot exerciſing themſclves 

" L. C. Anno. in Cololl c. 2: 
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in a more ſublime Courſe of Pie- 
ty, and being Righteous above 
what is commanded (as thoſe 
who ſeclude themſelves in Mona- 
ſteries) that they mamiteſt- 
ly diſcover exceſhive Pride, Ha- 
tred of their Neighbour, Impa- 
tience of Injuries 3 to which add, 
Melancholy Plots and Machinati- 
ons; and that he muſt be either 
ſtupid, or infetted with the ſame 
Vice himſelf, who admires this 
CIFrromgaornFpioxuca , Or thinks 
they were for thatCauſe the more 
pleaſing to God. This being ſo, 
what may wethen think of fuch 
Armies of Hermits, Monks and 
Frigs, who pretending to juſtific 
a miſtaken Zeal and meritorious 
Abſtinence ; not only by a pecu- 
liar Diet and Diſtinction of Meats 
(which God without Diſtinction 
has made the moderate Uſe of 
common and * indifferent a- 
mongſt Chriſtians) but by other 
fordid Uſages, and unneceſlary 
+ 2 Tim. 3- Hard- 
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Hardſhips , wilfully prejudice 
their Health and Conſtitution ? 
and through a ſingular mannec 
of living, dark and. Saturnine ; 
whilſt they would ſeem to abdi- 
cate and forſake the World (in 
Imitation, as they pretend, of the 
Ancient Eremites) take care to 
ſettle, and build their warm and 
ſtately Neſts in the moſt Populous 
Cities, and Places of Relort ; 
ambitious doubtleſs of the Peos 
ples Veneration and Opinion of 
an extraordinary Sanctity 3 and 
therefore flying theDeſarts,where 
there is indeed no utc of them ; 
and flocking to the Towns and 
Cities where there is lets, 1ndeed 
none at all z and therefore no 
Marvel that the Emperour Yalen- 
tinian baniſhed them the Cities, 
and Conſtantine Copronymus finds 
ing then? ſeditious,, oblig'd them 
to marry, to leave their Cells, 
and live as did others. For of 


theſe, ſome there are who ſeldom 
M 4 ſpeak 
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ſpeak, and therefore edifte \none ; 
fleep little, and he hard, are 
clad naſtily, and eat meanly (and 
' oftentimes that which 1sunwhol- 
ſom) and therefore benefit none : 
Not becauſe they might not, both 
for their own, and the Good of 
others, and the Publick 3; but be- 
cauſe they will not ; Cuſtom, and 
a prodigious + Sloth accompany- 
ingitz which renders it fo far 
from Penance, and the Mortifi- 
cation pretended, that they know 
not how to live, or ſpend their 
Time otherwiſe. Thais, as have 
often conliderd, ſo was I glad 
to find it juſtly perſtringd, and 
taken notice of by a * Learned 
Perſon, amongſt others of hisuſe- 
ful Remarks abroad. 
© Theſe, ſays he, willingly re- 
* nouncing the innocent Com- 
* forts of Lite, plainly ſhew it 
t This, with their prodigions Ignorance. Seu 
Nab. des Erudes Monaſt. Part. 2 c. 17. 
* D+ Liſter"; Journey to Paris. S:eL" Apocalyps de 


Melitnn, ow Revelation der Myſteres Conobiriquer. 
* to 
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| * to proceed more from a chagrin | 
| * and moroſe Humour. than trom | 
| | *<any true and (erious Principle of 

* found Religion 3 which teaches ! 
| £ Men to be utctul in their Gene- l 
| © rations, foctable and commuu- 
J © nicative, unaftected, and by no 


© means fingular and tantaſtic in 


4» le a 


I 
* Garb and Habit, as are thee | 
: * (fortooth ) Fathers ( as they at- :| 
© tect to be call'«) fpending their N 
Days m 1dle and trunicts Forms, b 
| and tedious Repetiiions's and 
thereby thinking to merit the 6 
. Reward of thole Ancient, ond | 
| truly prous S9ttaries, who, Gud Fi 
| knows, were &driven trom their "i 
| Countries and. Repoſe, by the 
Incurizons of barbarous Nations: : | 
(whilſt thete have no fuch Cavſe) ' 
and -comrell'd ro Anuſterittcs . { 
not of their own chuſing and 
making, bur the publick Calami- n 
| tY 5 znd to labour with thei L 


Hands tor their own, and others 
wecetiary Support, as well as 


With: 
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with their Prayers and holy 
Lives, Examples to all the 
World : And ſome of theſe in- 
deed (beſides the Solitaries of 
the Thebaid, who wrought for 
abundance of poor Chriſtians, 
fick, and in Captivity) I might 
bring in,as ſuch who deſerv'd to 
have their Names preſerv'd ; not 
for their rigorous Fare, and un- 
couth Diſguiſes 3 but for teach- 
ing that the Grace of Tempe- 
rance and other Vertues, confiſt- 
ed ina cheerful, innocent, and 
profitable Converlation. 

And now to recapitulate 
what other Prerogatives the 
Hortulan Proviſion has been ce- 
lebrated for, beſides its Anti- 
quity, Health and Longevity of 
the Antediluvians ; that Tem- 
perance, Frugality, Lelure , 
Eaſe, and innumerable other 
Vertues and Advantages, which 
accompany it, are no leſs at- 
tribatable to it, Let us hear 

our 
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our excellent Botaniſt * Mr. 
Ray. 

* The Ute of Plants (fays he) 
*15 all our Lite long of that uni- 
* verſal Importance and Concern, 
* that we can neither live nor ſub- 
* fiſt in anv Plenty with Decency, 
* orConveniency or be {aid to live 
* indeed at all without them: whar- 
*oeverFood is necetlary to ſuſtain 
*us, whatſoever contributes to 
* delight and refreſh us, are ſup- 
*ply'd and brought forth out of 
that plentiful and abundantſtore: 
*©:nd ah,how much more innocent, 
* {weet and healthful, 1s a Table 
©cover*d with theſe, than with 
* all the reeking Fleſh of burcher'd 


* Plantarum uſus latiſſime pater, & in om- 
14 Vit parte occurrit , line 2llis Jaure, fine 
iis commode non vivitur, ac nec vivirur 
omnino, Quacunque ad vittu neceflaria 
lunt, quzcunque ad delicias faczunt, & locu- 
pletiſiimo ſuo penu abunde fub miniſtrant: 
Quan ite» EX £15 menſa INNUCUNTION, MUNdJ1OT, 
Glubrior, quam ex aninalium cade & Lani- 


* and 
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©nd flaughter'd Animals ! Cer-+ 


© tainly Man by Nature was ne- 
© ver made to be a Carnivorons 
© Creature 3 nor 1s he arm'd at 
* all for Prey and Rapin, with 
* pag*d and pointed Tecth and 
* crooked Claws, ſharpned to 
© rend and tear : But with gentle 
© Hands to gather Fruit and Ve- 
© getables,and with Teeth to chew 
© and cat them; Nor do we fo 
* much as read theUlſc of Fe for 
© Food, was at all permitted him, 
© till atter the Univerilal De- 
© luge, Ot. 

To this might we add that 
tranſporting Conlideration, be- 
coming both our Veneration and 


enz2 ! Homocertd naturi animal carnivorum 
non eſt;nullis ad przdam & rapinam armis in- 
Nuctum;non dennibus exerrrs & ferratis, non 
nn-mbus aJuncis : Manus ad fruſtos coll 
rend ms, denres ad mandendos comparar1 ; 
nec legimns ft ante diluvinm carnes ad efum 
concellas, &c. Ra: Hig. Pimt. I I. C4. 24 
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Admiration of the infinitely 


wiſe and glorious Author of 
Nature, who has given to Plants 
{uch aſtoniſhing Propernes ; ſuch 
hery Heat in fome to warm and 
cheriſh , ſuch Coolnets m others 
to temper and retreſh, ſuch pin- 
guid Juice to nouriſh and feed 
the Body, fuch quickening Ar1ds 
to compel the Appetnte, and 
gratetul Vehicles ro court the 
Obedience oft the Palate, fuch 
Vigour torcnew and ſnpport our 
natural ©rrcngth. {uch raviihing 
Flavour and Perfumes to recre 
ate and delivhe ns : tin thor, tuch 
fprnucus and aciive Furce ro as 
Mmae and revive every Facal- 
and Parr. to all the kinds of 
Rum-un, and, | had almolt faid 
Heavenly Capackty too. What 
(hall we add more? Onur Gar- 
s prefent ns with them all: 


S #7 F 
| whilit the Shambles arc Cos 
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Summer Fly, purifies and warms 
the Blood againſt Winter Rage: 
Nor wants there Variety in 
more abundance, than any of 
the tormer Ages could ſhew. 

Survey we their Bulls of Fare, 
and Numbers of Courſes ferv'd 
up by Athenens, dreſt with all 
the Garniſh of Nicander and 0- 
ther Grecian Wits : What has 
the Roman Grand Sallet worth 
the namins ? Parat Convivinm, 
The Gueſts are nam'd indeed,and 
we are told, 


—— * [arias, qu habet bort «s 
opes ? 
How richly the Garden's ſtor'd ! 


In quibus eſt Luitnca ſedens, & 
tonſtle porrum, 
Nec deejt rudatrix Mentha, uwee 
herba (alax, Oc. 
A Goodly Sallet ! 
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Lettuce, Leeks, Mint, Rocket, 
Colewort-Tops,with Oy! and Egger, 
and ſuch an Hotch-Pot following 
(as the Cook in Plautzs would 
deſcrvedly laugh at ) Eur 
how intnitely out-done in 
this Age of ours, by the Variety 
ot ſo many rare Edulezs unknown 
tothe Ancients, that there's no 
room tor the Compariſon, And, 
for Magnificence, let the Saber 
dreſt by the Lady for an Enter- 
tainment made by Jacobus Catſe- 
ws (deſcrib'd by the Poet * Bar- 
Lens (hew3not at allyct ourt-doing 
what we every Day almoſt find 
at our Lord Major's Table, and 
other great Perſons, Lovers of 
the Gardens ; that fort of ele- 
gant Cookery being capable of 
fuch wondertul Variety, tho' 
not altogether wanting of old, if 
that be true which 1s rclated to 


— ———} i. 
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as of || Nrcomedes a certain King 


ot BiuSwmia, whole Cook made 
him a P:lchard (a Filk he excced- 
moly long'd tor) of a well dit- 
{ſembl'd Tarnip, carved in nn 
Shape. , and dreit with Oz1, Sal, 
and Pepper, that fo decetv'd 
and yet pleaſed the Prince, 
that he commended it tor the beft 
Fiſh he had ever caten. No! 
does al thr exceed what every 
mdalkrioovs Gardiner may no 
cently enjoy, as well as 
yreateſt Potentate on Farth. 


Vitellins his Table, to which 
ry i)ay 

All (onrtiers did a con'i ant T ribut: 
P<Y, 

Corld nothing more delicious afford 

1/ in Nature's Likeralit: 

H ly 4 with a little Art and Ind: try 


Allows the meanelt (; ird ner s Boar 
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The wanton T. aſte no Fiſh or Fowl 


can eraſe 

For which the Gr ape or Melon ſhe 
would loſe. 

Tho all th Inhabitants of Sea and 
Air. 

Be liſte4 in the Glutton's Bill of 
Fare : . 

Yet ſtill the Saller, and the Fruit 
we ſee 

Plac'd the third Story high in all 
her Luxury. 


So the Sweet + Poet, whom I can 
never part with for his Love to 
this delicious Tail, and the Ho- 
nour he has done me. 

Verily. the infinite Plenty and 
Abundance, with which the be- 
nizgn and bountitul Author of 
Nature has ſtor'd the whole Ter- 
reſtraal World, more with Plazts 
and Vegetables than with any 0» 
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ther Proviſion whatſoever; and 


the Variety not only equal, but } Ch 
by far exceeding the Pleaſureand | G/ 
Delight of Taſte (above all the J} 
Art of the Kitchen, than ever an 
* Apicivs knew ) ſeems loudly to | an: 
call, and kindly invite all her } Bu 
hving Inbabnants (none except- } 6s, 
ed) who are of gentle Nature, } Lu 
and moſt uſeful, to the ſame Þ inn 
Hoſpitable and Common-Board , Þ} a ti 
which firſt ſhe furniſh'd with I fur 
Plants and Fruit, as to their na» & mo 
tural and genuine Paſture ; nay, Þ anc 
and of the moſt wild, and Blo 
vage too ab origine :. As in Pa- ff ver 
radiſe, where, as the Evangeli- | Mu 
cal + Prophet adumbrating the U We 
tO 11 

OR IE. - — BD wh 
k Hence in Macrobius w_ wy 'P no 
iy in Guat being the Yori of hes Bon, i, "1 
Beoxburh Tons o m0 marndeais, wan, Kc. IT 
ay which follows a Banquet of inmancra6't __ 


t Eſa. Ixv. 25, 
fa- 
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futare Glory of the Catholick 31] 
Church, (ot which that happy 


Garden was the Antitype)) the 
Wolf and the Lamb, the angry j 
and firiows Lion, ſhould eat Graſs : 
and Herbs together with the Ox. | 
But after all, Jatet angnis in her- 

ba, there's a Snake in the Grafs z 

Luxury, and Excets in our moſt 
innocent Fraitions. There was 
a time indeed when the Garden | | 
turniſl®d Entertainments tor the » 
, Þ moſt Renown'd Heroes, virtuous | 
| and excellent Perſons ; till the 
- | blood-thirſty and Ambitious, 0- 
- | ver-ranning the Nations, and by 
- | Murders and Rapine rifld the 
e & Worlkf, to tranſplant us Luxur 
to its new Miſtrits, Roe. Thoſe 
whom heretofore * two Acres 


ET 


1 * Bina tunc jugera pogulo Romano fatis e* 

- Wnt, nullique majorem modurm artribuit, quo 

L ſervos paulo ante princtpis Neronis, contems* 
pts hujus ſpari Viria iis, piſcinas juvar ha* 
dere majores, gratimqgre, { non aliquem WE 
culinas. Plin. Hiſt, Nat. 4s. XV1U. 6. 2. 


N a2 of 


. 
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of Land would have fatished, 


and plentitully maintain'dz; had Þ} ? 
atterwards their very Kitchens th 
almoſt as large as their firſt Ter- Þ 
ritories : Nor was that enough: 8 © 
Entire * Foreſts and Parks, War- elt 
rens and Fiſh-Ponds, and ample th 
Lakes to turniſh their Tables. th 
{o as Men could not hve by one Ne 
another without Oppreſlion : Di 
Nay, and to ſhew how the beſt, fre 
and molt innocent things may be Tt 
perverted 3 they chang'd thoſe Pi 
frugal and inemptas Dapes of their  ** 
Anceſtors, to that Height and } 
Protuſion ; that we read of * F- 7'® 
diTs and Sumptuary Laws, enact- te] 
cd to reſtrain even the Pride and | 
Excels of Salets, But fo it wa i ©*: 
not when the Peaſe- Field ſpread are 
* Tareres guſtus clementa per omnia quz- det 
runt. Jwv. Sat. 4. ks 

” Cicero. Epift. Lib. 7. Ep. 26. Complaining -Ws 


f 4 coftly Salicr, that had aimeſt coſt him ki, 
Life 


> d 


* 
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a Table for the Conquerors of 
the World, and their Grounds 
were caltivated Vomere lanreato, 
& triumphali aratore : The great- 
et Princes took the Spade and 
thePlough-Staff inthe fame Hand 
they held the Sceptre 3 and the 

Nobleſt + Families thoaght it no 
+a to derive their Names 
from Plants and Salet- Herbs : 
They arrivd, I fay to that 
Pitch of ;ngrofling all that 
was but green, and could be 
vary'd by the Cook (Hen quanz 
prodiga wventris ') that, as Fliny 
tell; us (11097 fine pucore, nNOt 
without bluſhing ) a poor Vian 
could hardly find a Thiſtle to 
dreſs for his Supper 3 or what 


— — - « . — —— —— — — CO ene lm ————— 


t Valeriana, Tha: of Lechucini Acthuis 
le12, Lyſinachia Fabins, Cicero, Len- 
eulus, Pilo, &c. a Fabis, Cicere, Leare, Fils 
zene lerendis dafti, P 
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bis hungry * Aſs would not 
touch, for tear of pricking hisLips, 
Veiily the Luxury of the Eaſt 
ruin'd the greateſt Monarchies 3 
arit, the Perſearn, then the Grees- 
an, and atterwards Rowe her 
{elf ; By what Steps, fee clegant- 
ly deſcrib'd in Old |} Gratizs the 
Faliſcian, deplor mg his own Age 
compar'd with the former : 
O quavtum, > quoties decoris fru- 
ſtrata paterni | 
At qualis noſtris, quam ſimplex men 
/. t Camille | 
C17 tivi cults erat poſt tot, ſerrant, 
triumphos [7 
Ergo:lU; ex habits, virtatiſq; indole 
prifce, 


In ACT orbi Roman caput by 


- 


Mirum efler non licere pecor: Cardu:s 
Veict, non licer plebei, &c. Arid in another 
Pare, Quoniam portenta gquogque terrarum 1N 
gincom verrinus, ct2m quz retuge nt qui 
drupedes coatuir, Pin, Hiſt. Nat. 1. xix- c. $ 
(ra. Laiilc. Cyxrerr, Wal. Gee concerning 


this Execs Macr. Sas. l. 2.5. 9. & fequ. 
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Neighb' ring Exceſles being | 
made thine own, | 

How art thou fall'n from thine | 
old Renown! | 

But our Cami; did but plainly | 
fare, ; 

No Port did oft triumphant Ser- 
rar bear : 

Therefore ſuch Hardſhip, and | 
their Heart ſo great | 7 

Gave Rome to be the World's p! 
Imperial Seat. 


But as theſe were the Senſual 
and Voluptuous, who abus'd ? 
their Plenty, ſpent their Fortunes 
and ſhortned rheir Lives by their 
Debaucheszſo never did they taſte 
theDelicaces,and trucSati-taction 
of a ſober Repaſt, and the 
infinite Convemences of what A 
well-ſtor'd Garde» affords ; 
io elegantly deſcribd by the 

N4 * Natx- 
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* Naturaliſt, as coſting neither 
Fucl nor Fue to boil, Pains or 
time to gather and prepare, Res 
expedita C# parata fewper « All 
was {0 near at hand,readily dreſt, 
and of to caſte Digeltion 5 as nct- 
ther to oftend the Brain, or dull 
the Scnies 3 and in the greateſt 
Dcarth of Corn.,a liule Bread {ut- 
; fic'd. Inall Events, 
I| Paris exratur, (las, Vini Sextari- 
ws adde 
6):c/s humana jebi doleat natura 
Wendalty, 
Bread, Wine, and wholſome Sal- 
Icts y} OU mNay buy , 
W haut Nature ads beltdes is Lu- 
. X1Ury. ſk 


ons vine afoot 

* Horti maxime placebant, quia non ege- 
rent 19ni, parcc:cnrque ligno, expedita res, 
©, F . 7 » # , A. o - ll . riff 
& parati 1cmper, urce Aerie appelantur , 
faciiis Conc ui, NYC Oneratura fenium Civ, 
& QUE NUNAINC acy ndercn! Jeludermm paris. 
Plin Hiſt. Nat. Lib. X1X- C. 4. And of thi; 
*xceed:ng Frux ality of 1 ht Romans, till afrer the 
6 {KY . 
M.cthridatic War, ſce Atheneus Dcip. Lib. 6. 
#4 4 


lTorar, Sam. S458. 1 


They 


. 1 
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They conld then make an ho- 
neſt Meal, and dine upon a Sabet, 
withour ſo much as a Grain af 
Exotic Spice z And the Potagere 
was in ſuch R&epuration, that ſhe 
who neglected her K itchen-Gar- | 
den (tor that was ({ti]] the Good- 'l 
Wom ursProvince)was never re- 'þ 
pured a tolerable Huſwite : S: [ 
veſpertinss [ubit0 te oppreſſerat hoſ- 
pes, (he was never ſurpriz,d, had | 
all (as we faid) at hand, and 4 
could in a Trice fer forth an; ; 
handſome Sal/ct - And if this 
was Happineſs, Convidas factlis 
fine arte menſa (as the Poet rec- /l 
kons) it was here jn Perfection. f 


_ +# = 
_— —_ 


In a Word, ſo univerſal was the & 
% wp 
Sallet, that the * Un-bloody "$: 
Shambles (as Pliny calls them) | 
yielded the + Roman Statea more | 
conhiderableCultom /when there | 
* Nequam «ffs in domo marrem familias 1 

(crentim hac cura Ft amine dicebacur) ubi in« 
diligens eter horrvus. | 
+ Alrerum ſuccidinm. Ci. 1n,Carone. F o 
Tiberias vat a Trice of Skirts paid him. ; 
W 19S 
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was little more than honeſt Cab- 

bage and Worts) than almoſt any 

thing beſides brought to Marker. 
They ſpent not then fo much 

precious time as afterwards they 

did, gorging themſclves with 

Hleſb and Fiſh, fo as hardly able 

to riſe, without recking and reel- 

ing from Table. 
KN, Vides ut pallidus onmis 

Cena deſurgat dubia f quin Corpus 
onuſtunt 

Heſternis ont, enmumn quequiec 
pregravat ina, 

Atque affagit humo diving particus 
lam anre. 

See but how pale they look, how 
wretchedly, 

With Yeſterday's Surcharge d1- 
ſturb'd they be ! 

Nor Body only fſuff ring, but the 
Mind, * 

That nobler Part, dull'd and de- 
preſs'd we find. 

' * Hor. 587. Þ, 2. Vix pre vino ſuftiner pal- 

pebras, eun': in confilium, &c. See the Ora';+ 

on of C. Titics & Leo. Fan. Mac. Ss:./. 2. cr: 


Tow. 
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Drowſie and vonapt for Buſineſs , 
and other nobler Parts of Lite. 

Time was before Men in thoſe 
golden Days : Thar Spirits were 
brisk and hvely. 


—— Obi diQo citius curate ſopori 
Membra dedit, Vegetus preſcripta 
ad munera ſurgit. 


With ſhorter, but much ſweeter 
Sleep contenr, 

Vigorous and treſh, about their 
Buſineſs wenr. 


And Men had their Wits about 
them; their Appettes were na- 
tural, their Sleep aol/i ſub arbore, 
ſound, ſweet and kindly : That 
excellent Emperour Tacitzs being 
usd to lay of Lettuce, that he 
did ſomnum fe mercari when he 
eat of them, and call'd it a ſump- 
tuous Feaſt, with a Salet and a 
fingle Pullet, which was uſually 
all the Fleſh-Meat that ſober 

Prince 


v4 
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Prince cat of ; whillt Maximinss 
(a profels'd Enemy to Salet) is 
reported to have icarce been (a- 
tished, with ſixty Pounds of _ 


| and Drink proportionable., 


There was then allo far lefs ex- 
penſive Grandure, but far more 
true State 3 when Conſals, great 


' Stateſmen (and ſuch as atchiev'd 


— 


the moſt renown'd Attions) ſup'd 
in their Gardens; not undercoſtly, 


gilded, and inlaid Roots, but 


' the ſpreading Platan ;, and drank: 
of the Chryſtal Brook, and by 


Temperance, and healthy Fruga- 


' Inty, maintam'd the Glory of 


Sallets, Ab, quanto innocentiore 


vide! with what Content and. 


Satisfaction ! Nor, as we ſaid, 
wanted there Variety z for fo in 
the moſt blifsful Place, and ino- 
cent State of Nature, Sce how 
the firſt Empreſs of the World 
Regal's her Celeſtial Gucelt : 


' *With 


_  —— m=___  -u->-_muw-c 


0. 
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Fil ithſav'ry Fruit of Taſte to pleaſe 

True Appetite,— — and brings 

Whatever Farth's all-bearing Mo- 

ther yields 

rm Fruit of all kinds, in Coat 

Rovgh, or [moath-Rind, or beard- 
e4 Husk, or Shell, 

Heaps with unſparing Hand : For 
Drink the Grape 

She craſbes, inoffenſove Monſt, and 
Me a#/ F 

From many 4 Berry, and from J weet 
Kernel pre/t, 

She temper" d dulcid Creams, 


Then for the Board. 


= w— Rais 4 of a graſſy Turf 

The Table was, and Moſfy Seats bad 
round : 

And on the ample Square from Side 
to Side, 

All Anutunm pil d : Ab Innocence , 

Deſerving Paradiſe ' 


— — 


-— — - —— - ”-. oo — 0” Es oe Oe 


* NLlrony Pareadilc, L v. ver. 228 


* 
—_ - _ 


4 
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Thus, the Hortulan Provifion of 

the + Golden Age fitted all Places, 

Times and Perſons 3 and when 

Man is reſtor'd to that State a- 

gain, it will be as it was ia the 
| Beginning, 

But now after all (and for 
Cloſe of all) Let none yet ima- 
gine, that whilſt we juſtifie our 

reſent Subject through all the 
Topics of Panegyric, we would in 
Favour of the Salet,dreſt with all 
itsPomp and AdvantageturnMan- 
kind to Graſs again 3 which were 
unzratctully ro negleCt the Boun- 
ty of Heaven,as well as his Health 
and Comfort : But by theſe 
Noble Inſtances and Examples, to 
reproach theLaxury of the preſent 
Agez and by ſhewing the infi- 


_ _ 


+ Ar victus alla tas ci fecimus anrca 
nomen 
Fruttibus arboreis, & quas humus educit 
herbis 
Fortunata ſuit. — M7 x". ; 
nite 
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nite Bleſling and Effets of Tem- | 
perance, and the Vertues accom- 


panying is 3 with how little Na- 

ture, and a * Civil Appetite may 

be happy,contented with mode- | 
rate things, and within a little | 

Compals, reſerving the reſt,to the | 

nobler Parts of Lite, And thus i 
of old, 


Hoc erat in votis, modus agri non 
ita magnus, ec, 


He that was polleſs'd of a lit- 
tle Spot of Ground, and well 
cultivated Garden, with other 
moderateCircumſtances,had||}Hz- 
redinmw, All that a modeſt Man 
could well defire. Then, 


a ab 


* Rene morarus venter. 


| TAB. UL. 
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* Happy the Mar, who from Am- 
bition freed, 
A little Garden, little Field does 


you 

The Field gives frugal Nature 
what's requir'd ; 

The Garden what's luxuriouſly de- # 
ferd : 

The ſpecious Evils of an anxiows 


Life, ec 
He leaves to Fools to be their end- w 
leſs Strife. " 
th 
O Fortunatos niminum bona f ſua w 
norint be 
Horticulos ! 114 
all 
DPS WINE ae COM my ry 
* Falix, quem mitera procul ambitione re+ cs 
motum, 
Parvus ager placid, parvus & horrus, alir. to 
Przber ager quicquid frugi naturz requirit, hin 
Hortus habet quicquid luxurioſa perit, þ 
Cxtcra follicitz ſpecioſa incommoda vitz \ OC 
Permittit ſtultis quzrere, habere malis. Ins 
Cowley, PL lib. iv. id 
hav 
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T5 it was fo from ouy 
firſt Intention to chay '0e 
this ſmall Volume and Dif? 

conrſe concerning Crude Sallets , 
with any of the foitowing Re: 
ceits : [et having france received 
them from an Experienc'd Houle 
wife 5 and that they may poſſibly 
be uſeful to corre, preſerve and 
improve our Aceraria , we have 
allow 4 them Place as an Appen- 

dant Variety upon Occaſion : Nor 
account we it the leaſt Dijhonour 
to our former Treatiſe, that we 
kindly entertain'd them ; ſince 
(beſedes divers Learned Phyſict- 
ans, and ſuch as have ex protel- 
lo written de Re Cibura) we 
have the Examples of many ather. 
* No« 


| 
» 


Pin. Ace, * Noble axd Iluſtrious Perſons , 


Dus, Ma- 
crob!us, 
Pacoun, 
Boyle, Dig-' 
by, (Fc. 
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both among the Ancient and Mu- 
dern. 


Artichoak. Cl:ar it of the Leaves 


and cut the Bottoms in pretty thin 


Slices or Yuarters +, then fry thews 
7» fre/e Butter with ſome Parſley, 
till it 3s criſp, and ihe Slices ten- 
der, and jo 41/5 Rem with other 
fre;  nclicd nlity., 

Tow a rorcrace is made, and 
the Bottoms preſeru'd all the Win- 
ter, Sce ACELSLIG. Ps G, 9, 

fel {hen- icy 5 YT" Pickle. 

Alparagus, ve Pickle, 


"— — —_— - - 


_— ——TC _— _ — > w- 


Peers, ; 


Broom. ; 
_ See Pickle. 
LIL Ys 


Capers, 
| Carrot. ScePudding. 
Champignon, , Sec Muſhroom, 


Che.- 


Aa +a 


pay my 
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2. Cheſſnut. Roaſted under the 


Embers, or dry fryed , till they 
ſhell, and quit their Hurks, may 
be ſlit ;, the Juice <1 Orange ſquee- 
zed on a Lump of hard Sugar difſ- 
fold; to w 5 add ſome Claret 


Wine. 


Clover. q 


Cucumber, 
Elder-flowers, zSee Pickle, 
Flowers. | 


Gilly- flowers. 


Herbs. See Padding and Tart. 
Limon. See Pickle. 

2. Muſhroom. Chuſe the ſmall, 
firm and white Buttons, growing 
upon ſweet Paſture Grounds, nti- 
ther nnder, or about any Ty ees 7 
ſtrip « ff the ww Skin, «nd pare 
away all the black ſpungy Bottom 
part 5 then ſlice them in quarters, 
and caſt them in IVater a whale 
to cleanſe : Then Boil them in 

O32 freſh 


4 
Appendix. 

freſp Water, and a little ſweet 
Butter , ( ſome boil them a quarter Et 
'of an hour firſt) and then taking | 
them out, dry them in a Cloth, 
preſſing out the Vater , and whilſt 
hot, add the Butter , and then a 
boiling a full Hour (to exhanſt the Pr 
Malienity) ſhift them in another B 
' clean Water, with Butter, as before a 
till they become ſufficiently tender, M 
Then being taken out , pour upon th 
therr as much ſlrong Mutton (or 0- thu 
ther) Broth as will cover them, with (4 
fi* Spoonſuls of Whate-IWine , the 
' twelve Cloves,, as many Pepper- W. 
Corns, four ſmall young Onions, ſw! 
half an Handful of Perſly bound ad, 
up with two or three Spriegs of M, 
Thyme, an Anchovy, Oyſters raw, | *f 
or pickPd 5 @ little Salt, fweet | #940 
Butter ;, and ſo let them ſtew, See a. 

re 


Acctar. p. 39. 
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| Another. 

Prepar'd, and cleans d as above, 
and caſt into Fountain-Water, to 
areſerve them from growin o black 
Boll their in freſh Water and Salt; g 
and whi!/} on the Fire, caſt in the 
Muſhroo ms, lettive them boil till 
they become tender © Then _ 
them leiſurel; between two NDijbe 
(the Water being drained from 
them) in 4 third Part of White- 
Wine and Butter, a ſmall Bundle of 
ſweet Herbs at dil, retion. [5 the ſe 
add Broth as before , with Cloves , 
Mace, Nutmeg, Anchovies ( one is 
ſufficient) Oyjterr, &c. a ſmall O- 
nion, with the green Stem <@ opt 
ſmall x 3 an4 laſtly, Jome Mutton- 
Gravy, rubbing the Diſh gently 
with a Clove of Garlic, RK, or fore 
Rocombo Seeds 3m its | ſtead, 
Some beat the Tolk of a freſh Fee 


with Vinecar, and Butter, and a 


little Pepper. 
O 3 Is 
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In France ſome (more compendi- 


ouſly being pceld and prepared ) n 
caſt them into 4 Piphin, where, 
with the Sweet Herbs, Spice, aid 
an Onion they ſiew them in their w 
own Juice, without any other Wa- 14 
ter or Liquor at all ; and then ta- likes 
king out the Herbs and Onion, hi 
thicken it with a little Butter, and E, 
'ſo cat there. 
| In Poiverade. * 
The large Muſhrooms well hs 
cleanſed, &c. being cut into quar- hy 
ters an4 ſtrewed with Pepper and $i 
Salt, are broild on the Grid-iron, as 
and eaten with freſh Butter. I; 
In Powder. $, 
Being freſh gathered, cleans'd, | y,, 
&c. and cut in Pieccs, ſtew then fro 
in Water and Salt and being ta- af 
ken forth, dry them with a Cloth : hes 
Then putting them into an Earth- Bl 
Glazed Pot, ſet them into the Oven | 1, 
afier the Bread is drawn: Re. if 
peat this till thes are perfetly oy 
i dry 5 and reſerve them in Papers | þs 


4 


+ 
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to erumbl: into what Smce yoh 


pleaſe, For the reſt, ſce Pickle. 
4. Muſtard, Procure the beſt | 


Bl. weightieſt Seed : caſt it intq ' 
Water #wo or three times. till na ! 
more of the. Husk ariſe ; Then ta+ | 


king out the ſound (which will 
fink to the Bottom ) rich it very | 
dry in warm courſe Cloths, ſhewing | 
it alſo a little to the Fire in a D:(h | 
or Pan. Then ſtamp it as /»: all 
as to paſs through a fine 1:fany 
Sieve : Then ſlice ſome Horſe -Rad- 
diſh, and lay it to ſoak in ſtrong 
Vinegar, with a ſmall Lump of hard 
Sugar (which ſome leave out ) to tem- 
per the Flower with, being drained. 
from the Radiſh, an 4 pot it all in 
a Glaz'd Mug, with an Onion, and 
keep it well fro d with aCork upon 4 
Bladder, which is the more clear- 
ly : But this Recent is improvd, | ; 
if inſtead of Vinegar, Water only, | 
or t Broth of pow der'd Beef 
be made nſe'ofs And to ſome of l 
O 4 thys! j 
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this Muſtard adding Ferjuice , 
Sugar, Claret-IWine, and Juice of 
Limon, you have an excelent | 
Sauce to any ſort of Fleſh or 
Fiſh. 

Note, that a Pint of good Seed 
js enough to make at one time, and 
zo keep freſh a competent whale. | 
What part of it aoes not paſs the 
Sari, way be beaten again; and 
you may reſerve the Flower in 
; wel! cloſed Glaſs, and make 
freſh Muſtard when you pleaſe, Sce 
Action 59. 103, 

Naſturiaua., Vide Picklc. 

Orange, See Limon 2» Pickle, 


I. Parſmp. Take the larec 
Roots , boil then, and ferip the 
Skin : Then fiit them long-ways 
T1to pretty thin Slicer; Flowe and 
fry them in freſh Batter tall they 
look broorn. The Sauce is other 
ſweet Batter melied, Some ſtrow 
Suuear and Cindmon upon them. 
Tkns jou may accommodate other 


to, | * 4 ere 
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There is made a Miſh or Po- 
wie of this Root, being boiled 
very tender . with a little freſb 
Cream 5 aud being heated again, | 
put lo it ſome Butter. a little $#- \ | 
gar and "Juice of Limon ; diſh it 
upon Qippels 5 ſometimes a few 
Corinths are addect. | 

Peny-royal. Sce Pudding. 


'H Pickles. 
1 
4 Pte The [ ; 
6. Artichoaks. Se Acctaria, li 


P- 9- 


7. Alhcn-kcvs Gather them young, 
and boil them in three or four 
Ila Cri bo extrad the Þilterneſs 5 
and when they feel tender , Pre. 
pare « Syra of ſoarp JV Lite-Vt ine 
["incear, Sugar, and a littic Wa- 
ter. Then boil them on a very 
quach, Fire, and they will become 
of 4 green Coleur, jit 10 be pot- 
tra to Joon as « {:. 

0. 
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3. Aſparagus. Break off the 
hard Ends, and put them in 
White-Wine } Inevar and Salt q 
well covered with it ; and ſo let 
them remain for ſix Weeks : Then 
taking them ont, boil the Liquour 
or Pickle, and ſcum it carefully. 
If need be, renew the Vinegar and 
Salt ; and when *tis cold, pot thene 
up again. Thus may one keep thene 
the whole Tear, 


9. Beans. Take ſuch as are freſp 
young, and approaching their full 
Growth, Put them into a ſtrong 
Brine of Whit*-Vine Vinegar and 
Salt able to bear an Eee. Cover 
them wery coſe, and þ will they 
be preſerved twelve Months : But 
a Month before yen uſe them, 
take ont what Dnantity you think 
ſuffecient for your ſpending a quar- 
ter of a Tear (for ſo long the 
ſecond Pickle will keep them ſound ) 
«nd boil them in a Skillet of fre(v 

W:- 
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Water, till they begin to look green, 


as they ſoon will do. Then placing 
them one by one, (to drain upon a 
clean courſe Napkin) range them 
Row by Row in a Jarr, and cover 
them with Vinegar, and what Spice 
you pleaſe 5, ſome Weight being laid 
upon them to keep them under the 
Pickle. Thus you may preſerve 
French-Beans, Harico's, &*c. the 
whole Tear about, 


10. Broom-Buds and Pods, 
Make a ſtrong Pickle, as above 3 
ſtir it very well, till the Salt be 

wite diſſolved, clearing off the 

Brick an4 Scurmt, The next Day 
pour it from the Bottom; and ha- 
wing rubbed the Buds dry pot 
them up in 4 Pickle-Glaſs, which 
Gould be frequently ſhaker, till 
they fonk nnder it, and keep it 
well ftopt and covered. 

Thus may you pickle any other 
Buds; Or as follows : , 


I, 
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11. Of Elder. Take the lare- 
eſt Buds, and boil them in a Skil- 
let with Salt and Water, ſufficient 
only to ſcal4 thert 5 and ſo ( being 
taken off the Fire) let themt remain 
covered till Green 5, and then pot 
them with Vinegar and Salt, which 
has had one Boil up to cleanſe it. 


12. Collyflowers. Boil them 
till they fall in Pieces : Then with 
ſome of the Stalk, and worſt of the 
F lower, boil it in a part of the 
I iquor till pretty ſtrong : Then 
being taken off, ſtrain it 5 and 
when ſettled, clear it from the 
Bottom. Then with Dill, Groſs 
Pepper, a pretty Quantity of Salt , 
when cold, add as much Vinegar 
as will make it ſharp, and pour 
all upon the Collyflower 3 and ſo 
as to heep them from touching one 
another 5, which is prevented by 
putting Paper cloſe to them. 

Cornclians are pickled like O- 
LYCs. 12. 


- 
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13. Cowllips. Pickt very cleans 
toeach Pound of Flowers allow a- 
bout one Pound of Loaf Sugar, 
and one Pint of White-Wine Vane- 
gar, which boil to a Syrup , and 
cover it ſcalding-hot, Thus you 
may pickle Clove-gillytlowers , 
Elder, and other Flowers, which 
being eaten alone, make 4 very agrec- 


able Salletine. 


14, Cucumbers. 7 ae the Gor- 
kems, or ſmaller Cucumbers + 
put them into Rape- Vinegar, and 
boyl, and cover them ſo cloſe, as 
nene of the Vapour may iſſue forth; 
and alſo let them ſtand till the next 
day : Then boil them in freſ, 
White-Wine Vinegar , with large 
Mace, Nutmeg, Ginger , white 
Pepper, and a little Salt, (accore 
ding to diſcretion) ſtraining the 
former Liquor. from the Cucum- 
bers 3 and ſo place them in a Jarr,, 
or wide monthed Glaſs, laying 4 

lit- 
: 
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little Dill and Fennel between each 
Rank ;, and covering all with the 
freſh ſcalding-hot Pickle, keep all 
cloſe, and repeat it daily, till you 
find them ſufficiently green. 

In the ſame ſort Cucumbers of 
the largeſt ſoze, being peeF'd and 
cnt into thin Slices, are very deli- 
Cale. 


OY ogrnns, ay un = 0, oy eo 
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Wiping them clean, put then: 
in a very ftrone Brine of Water 
and Salt, to ſotk two or three 
Homwrs or longer, if you ſee Canſe : 
Then range them in the arr or 
Barrcllet with Herbs and Spice 
as uſual 5, an: cover them with 
hot Liquor marie of two parts 
Reer-V inegar, and one of V/hite- 
Vine Vinegar ; Let all be wer 
well cloſed. A Fortnight afier 
ſrald the Pick!» again , and re- 
peat it, as above : I his they wil 
keep longer, aud from being fo 


ſoon 


-- 
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Joon ſharp, eat" crimp and well 

taſted, tho' not altogether ſo green, 

1 ou way add a VValnut-Leaf, 

Hyſop, Coſtmary, &c. and as 

ſome do, jtrow on them a little 

Powder of Roch-Allom, which i 
makes them firm and catable t 
within a Month or fix Vieeks | 
after, 


M allzo of Cucumbers, | 


Take the biegeſt Cucumbers 
(and moſt of the Mango ze ) ( 
that look green : | Open them on 4 
the Top or Vide , and ſcooping , 
out the Seeds, jupply their Place 
with a ſmall Clove of Garlick, {| 
or ſome Roccombo Seeds, Then ; 
put them into an Earthen (Glazed þ 
Jarr, or wide-month'd Glaſs, with 
as much Vihite Vine Vinegar as ' 
will cover them, Boil them in 1 
the Vinegar with Pepper, Clover, | 
Mace, &c. and when off the Fare, 
as much Salt as will mak? a gentle 

Brine; 
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Brine 5 and ſo pour all boyling- 


hot on the Cucuinbers, covering 
them cloſe till the next Day. 
Then put them with a little Dill, 
endl Pickle into a large Shatlet 1 
and gTuTng them 4 Boyl or Iwo, 
return them into the Veſſel a- 
gain 5 And rtehen all is cold, 
add a good Spoonful of the beſt 
Muſtard, keeping 3t from the 
Air, and ſo havs you an excel- 
le»t Mango. FrFhen you have 
orcaſion to take any out, make 
riſe of a Spoon, and not your Fin- 
gCrg. 

Elder, Sce Buds. 

Flowers. See Cowllips, and 
for other Flowers, 


15. Limon. Take S/rces of the 
thick Rind Limon , Boil and 
fbift them in ſeveral VV aterr, 
till they are proity tender : Then 
drain and wipe them dry. with « 
clean Cloth 5 and mile a Pick!: 
with a little Vihite-I:V ane Vine- 

gar, 
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gar, one part to two of fair Wa. 
ter, and a little Sugar, carefully 
feumid, When all is cold, pour it 
on the peeÞPd Rind, and cover it all 
cloſe in a convenient Glaſs Jarr. 
Some make a Syrup of Vine- 
gar , IWhite-Wine and Sugar 
not too thick, and pour it on 


bot. 


16. Melon. The abortive and 
 after- Fruit of Melons being pickled 
as Cucumber, make an excellent 
Salet. 


17. Maſhrom, Take a 9uart 
of the beſt White-Wine Vinegar ; 
as much of White-Wine, Cloves , 
Mace, Nutmeg a pretty Dnantity, 
beaten together : Let the Spice boil 
therein to the Conſumption of half ;, 
then'taken off and being cold, pour the 
Liquour on the Maihroms . bat 
leave out the bottled Spice, and caſt 
in of the ſame fort of Spice whole, 
the Nutmeg only ſlit in Quarters, 

P with 
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with ſome Limon- Peel, white Pep- 
per 5 M17 [ if you ple ſe A whole 


| an4 
raw Onion, which take out arain ive 
when it begins to periſ). till 
oo — into 
LOUICTD, , 
AT Vin 
(717 
The Vuſhroms peed , &c; key 
throw them into Ws ater, and then ; 
| oo" pom 
into a Saucc-Pan, with ſome long 4 
Pepper, Cloves, Mace, a quarter d 
Nut © It TID 4_N ()azt uM, Shallot, 
Or Roccombo-Seed, and a little a 
4 
Salt Lit them all boil a quarter of 
of an hour ON 4 cer y quick Fire , ; 
thre 
{hen take out and cold, with a hon 
_ , -0C 
pretty & As”; Wanity of the ' former ns pour 
[i 
boil them in Jome White-V ine 5 


which ( being 7 col 4) caſt uWpou the 
Mt ulhroms 5 "and fill up 4 ihe Pot 
rith the beſt VWhite-Iine, a Bay- 
Lt caf or two, au4 an Handful of 
Salt : 4 cn coor them with the 

Lijuour 3 - and If for long keeping , 

%tr Salet-Oul over all, tho' they 
wil be preſerved a Tear without it, 


They 
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| They are ſometimes boil 4 in Sell 


an4lV ater, with ſome Mal hk. and bays 
ing them in the Colendcr to drai, a \ 


till cold, and wiped ary, eaje thei | | 
into thePickle with the you Wines | 
Vinegar and Salt, grated Nutm Y } 


(tinger bruijcd q Cleves, Mace 

white Pepper ani. Limon Peet 4 

pour the Liquor on them col with+ 

out boiline, | | 


18, Nattortium Indicum, | 
Gather the Bud is before they o0peM 
to flower 3 lay thews in the 5Laad | 
three or four Hours, and puttin | 
them into 41 Eartbin Glazed Veſſel 
pour good Vinegar on them, od 


' 
croer it with a Board, Thus lets | 
mg it ſtand for eig bt or ten Days: þ 
I en berng taken out, and gent- | 


y preſs, caſt them: ints freſb Vi- 
ueoar, al let them jo YE madam 4s F 
long as before, Repeat this 4 l 
third time, and Barr | t:em up 
with Vinegar and a little Salt, 


P 2 O- 
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Oxzange, ore Limon. 


2, Pornto, The ſmall green 
kyuit (woew about the ſaze of the 
(Wild Cherry ) being pickled, is an 
agreeabl: Salket, But the Root be-+ 
ing ocfed axe y the Embers, or 


/ 
otherwiſe, open'd with a Knife, the 


Ayr is butter'd in the Skin, of 
which it will take wp a good Quan 
tily, and is ſeaſoned with a Tittle 
Salt ant tUepper. Some eat then 
with Sugar together in the Shin, 
which "he b- plegians Crimpneſs, 


They are alſo }j* en 'd4 and bak'd in 
Pers, &c. 


21. Purſelan. Lay the Stalgs n 
an Earthen Pans, then cover them 
withBeer Vinegar and'l ater keeping 
them down with a competent Weight 
to 1nvibe, three Days : Br ing I'4- 
hom Ort. put them into 4 Fot with 
& miuh WWanc-l/ine Vinegar as 
mil cover t/ CAT ACAIN 5 and cloje 
tre Lid with Paſte to keep in the 

MIc4m 5 
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Weam + Then ſet them on the Fire 
for three or four Hours , often 
ſhaking and ſtirring them + Then 
open the Cover . avd turn and 
remove thoſe Stalks which lie at 
the Bottom, to the Top, and boil 
them as before, till they are all of 
# Colonwr, When all is cold, pot 
them with freſh IV bite- IV ins Vinegar, 
and ſo you may preſerve them the 
whole fear roknd. 


22, Radiſh, The Seced-Pods of 
this Root being pick[d, are a pret- 
ty Sallet. 


23. Sampicr. Let it be gather- 
cd about Michaelmas (or the Spring) 
and put two or three Hours into 2 
Brine of Water and S$4lt 3 then in- 
to @ clean Tind Braſs Pot, with 
three parts of ſtrong White-Wine 
Vinegar, and one part of Water 
and Salt, or as much as will cover 
the Sampier, keeping the "__ 
from iſſuing out, by paſting down 

Pa the 


: 
: 


£ _— 

| Appendix, | 
Y's Pot-lid, _— bang it over 
Jp Fire for half an Hour only. 
Being rr" off, let it remain (0+ 
wer'd till it be cold ; and then put 
it np into ſawall Barrels or Jars, 
wilh the L: {quer and ſome freſ9 
Vinegar, Water and Jalt 5 and 
Tous 7t "wil bo very green. If 
wr be near the See , that Water 
nil ſuppl the place of Brine, 
This js th Dovcr Ret Cit, 


24. Walnuts. Gather the Nuts 
young 4 b core they been fo L are an, 
{ut not before the K crne! 15 pretty 

white : Stee ep them in as much 
"oy ar will more then cover 
them. Then ſet ther on the Fire, 
tud when the Vater boils. and 
F4MLE HH ( b » pour it of/ and 


, 


= + #7 [7 / / N 
hdd, freſd, i118 it as 
Us} 4 '#/ £ £ ##/#) 7 0 ſoift s # 


ir it become clear,” and the Nuts 
provty' tears Then bet them be 
PMf * $11? Cid OÞri e Vater for 
IF) D: f, (LALKCIVS Is As beſot _ 

with 
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with freſh, two or three times with- 
in this ſpace : Then lay them te 
drain, and dry on a clean courſe 
Cloth, and put them up i aGlaſi 
Jar, with a few VValnut Leaver, 
Dill, Cloves, Pepper, whole Alacc 
and Salt  (trowine them under f 
every Layer of Nats, till the Leſ- 
ſel be three querters full ;, and liſte 
ly, replemjhing it with the beſt I7. 
megar, keep it well covered , and | 
ſo they 1 il bt fit to ſpena with- 
- in three Months. 


— - o 
—_ 
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To make a Margo with them, 


7 we 


The Greer Nuts prej ared as be- | 
fore, cover the Bottom of the Tar | 
with Jome Dil z» an Han "Fil of 
Bay-Salt, &e. and then a bed of 
Nats; and jo ftratum wpor \tra» 
tum; 4s above, adding to the Spice 
ſome Roccombo+-Sceds 53 and fit 
ling the re /F of the Jar with the 
be/t Hi bite-V Vane Vinena) CIO 
led with th: bes Mrjtard ;, ard fo 

Þ "Ox lst 
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let them remain cloſe covered, du- 
ring two or three Months time : And 
thus have you a more agreeable 
Mango than what is brought us 
from abroad 5 which you may uſe 
in any Sauce, and is of it ſelf a 
rich Condiment, 
Thus far Pickles, 

25. Portage Maigre. Take four 
Quarts of Spring-Water, two or 
three Onions ſtuck with ſome Clover, 
two or three Slices of Limon- Peel, 
Salt, whole white eppcr, Mace, 
a Raze or two of Ginger, tied up 
in a fine Cloth (Lawn or-Ti any) 
and make all boil for ha!f an Hour 3 
Ther having Spinage, Sorrel, white 
Beet-Chard, a little Cabbage, a few 
ſmall Tops of Cives, waſh'd and 
pick'd clean, ſhred them well, and 
caſt them into the Liquor, with 
a Pint of blue Peaſe boil d foft and 
ſtrain'd, with a Bunch of ſweet 
Herbs, the Top and Bottom of a 
French Roll ; and ſo ſuffer it to 
boil during three Hours ; and then 


" 
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fiſh it with another ſmall French 
Roll, and Slices about the Diſh : 
Jome out Bread in ſlices, and frying 
them brown ( beino ried) pit iLent 
into the Pottage juſt as it 1s going 
fo be caten. 

The ſame Flerbs, clean waſld, 
broken and pulled aſunder only , 
being put in a cloſe cover'd Piphin, 
without any other Water or Liquor, 
will ſtew in their own Juice and 
Moiſture. Some add an whole O- 
nion, which after a while ſhou!4 be 
taken out, remembring to ſeaſon it 
with Salt anc Spice, and jerve it 
up with Bread and a Picce of freſh 
Bitter. 

25. Pudding of Carrot. Pre 
off ſome of the Cruſt of Muaunchet- 
Bread, an grate off half as much 
of the reſt as there is of the Root, 
which muſt alſo be grated : Then 
take half a Pint of freſo Crean: 
or New Milk , half a Pound of 


freſh Butter, fix new laid Eeg - 


(taking or:t three of the Whites ) 


Win 
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maſh and mingle them well with 
the Cream and Butter : Then put in 
the grated Bread and Carrot, with 
near _ a Pound of Sugar, and a 
little Salt ; ſome grated Nutmeg and 
beaten Fpice 5 and pour all into a 
convenient Diſh or Pan, butter'd, 
to keep the Ingredients from ſtick- 
ing and burning; ſet it in a quick 
Oven for about an Hour , aud 
ſo have you a Compoſition for any 


Root-Pudd ing. 


27+ Penny-royal. #- Cream , 
Eees, Spice, CC. 4s aboue, hut 04 
ſo much Sugar and Salt : Take « 
pretty Duantity of Peny-roya! and 
Marigold Elower , &c. very well 
ſhred, aud mingle with the Cream, 
Eees, &c, four Spoonſuls of Jack 5 
half a Fint more of (rear, and 
almoſt i! Pound of Beef-Suet chopt 
very ſmaall, the GUratings of a 
Two-perny Loef, and ſtirring all 
well tooetber, pt it into a Lag flow- 
er'd4 and tic it jſt. It will be boil'd 

wh: 
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within an Hour : Ur mi ay be b. the 4 
ir the Pan like the Carrot-Pud- 
ding. The ſance 1s for both. 4 little 
Roſe-watcr, leſs Vineger, with Bute 
fer beaten log ther and Pour 4 on it 
j* ectnea Wiz. the OH CAT Caſter, 

Of this Plaut diſcreetly dried " 
is mat a moſt wholjom and excel- 


lont 1 ca, 


289. Of Spinage, 4 Take a ji NC 
ent Qauntitz of Spinach , ſtamp 
and ſtrain out the Juice 3 put io it 
"erated Manchet, the 7olk of «- 
141nj ; Eggs As It lie for KY Com- 
pofiti on of the Carrot-Pudding 3 
ſome Marrow fored ſta: al, Nutmeg, 
SHgar, [om Corintt ay you fe aſe) 
Fr few C4 roways, K, je, or Oran Ln 
i J1TY þ I; ales ( 45 you ve) [ like) fo 
make it gratefut, Mingle all with 
a liitle Loale4 Cream ; and ſet the 
Dil” or Pax in theQuer grith 4 Gar- 
mill of | ff- Pafie. ht will require 
CUE Ui þ modecratc Baking, [us 
Have Jo4 Receits jor Herb rude 


C3Ngs, Io. 
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29. Skirret-Milk Is wade by 
boiling the Roots tender, and: the 
Pulp ſtrained out, put into Creane 
or new Milk boiled, with three oy 
four Tolks of Eges, Sugar, large 
Mace and other Spice, &c. And 
thus is compoſed any other Root- 
Milk, See Acetar. p. 65. 


20. Tanſte, Take the Gratings 
or Slices of three Naples-Biſcuits, 
put them into half a Pint of Cream, 
withstwelve freſ Ego, four of the 
IWhites caſt out , ſtrain” the reſt, 
and break them with two Spoonfuls 
P fag mae a little Salt and 
a. ha af a grated Nutmeg : Ard 
when ready for the Pan, put alt, 70ſt 
4 Pint o f the Juice of Spinach, 
Cleaver. Beet rf, Corn- Sallet, (green 
Corn, Violet, or Primroſe tender 
Leaves, ( for of any of theſe you 
may take your choice) with a very 
ſmall Sprig of Tanjre, and let it 
be fried ſo as to look. oreen in the 

Diſh. 


"lh. al 


TD 
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Diſh with a Strew of Sugar,and ſtore 
of the Juice of Orange : ſome af- 
feF to have it fryed a little brown 
and criſp. 


31. Lart of Herbs. Az Herb- 
Tart #s made thus : Boil freſh 
Cream or Milk, with a little gra- 
ted Bread or Naples-Biſcuit (which 
is better) to thicken it, a pretty 
Quantity of Chervile 5 Spina Þ, 
Beete (or what other Herb you 
pleaſe) being firſt par-boil'd and 


\chopd. Then add Macaron, or 


Almonds beaten to a Paſte, a l:ttle 
ſweet Butter, the Volk of jive 
Kees, three of the Vhites rcjc- 
ted, To theſe ſome add Corinths 
plump'd in Milk, or boil'd there, 
Sugar, Spice at Diſcretion, and 
ſtirring it all together over the Fire 
bake it in the 1art-Panx. 


32. T inltie. Take the lone Stalk; 
of the middle Leaf of 1he Nlilk y + 
Thiſtie, «bout May, when they 


47< 
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re youre and tender : waſh and 
rape theuwr, and boil them in 
Vater, with a little Salt, iff 
they are very ſoft, and ſo let 
ihom lie to draim, They are cater 
with freſh Butter melted not too 
thin, and is 4 delicate ani what. 
ſorre Diſh, Other Stalks of the 
ſanre kind may ſo he freat: [. ar 
the Bur, being terry and difarmcd 
of iti Prickles, & 


22, Trafles, and ther Tubcr:, 


the Embers 53 then flicd and 
ftew'd in jlrong Broth with Spice, 
as Shun ore. Fd 
Acctar. Þ. 42. 


24. Turnep, Th their Stalks 
Cher they begin to run wp to 
ſee { ) 4s fir a thes will ealrty 
breah dowuwarls; Pec! and ttc 
them in Bundles, Then boiling 
| 7 ' j 
$1272 as t.vey Ao SPparIZits, are 10 be 
eater with ncll <4 Buttcr. I. aſt! 


. 
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33- Minc'd, or Sallet-all-ſorts, 


Take Almonds blinch4 in col4 
[Vater, cut them raund and thin , 
and fo leave them in the I ater 
Then have Pie 114 { Crcurmbers. O. 
liu f, Cornelians, ( apers, Berber- 
rits, Red Beet, Ru1s of Naſturts- 
um, Broom, &c. Purſ/an it il 
Sampier, Aſ:-Regs, Vraluns , 
Mulbrooms (Cant almolt of af the 
pickl'd Furniare) with: Kaiſeus of 
the Sun [tor'd, Citron and Or, n00- 
Peel, Cormiths ( well clean L ard 
dried) &c, mince them ſeverally 
( except the Corintt r) or all Fore - 
ther 3 and (trew them over with 
any Candid Flom Fs, and [o 11ſ- 
poſe of 7” mp in the ſame Ds! 
both mixt, and by themſelves. To 
theſe al 1 roalted : Maroons L 
Viltacos, Pme-Kernc!s, and of 
Almonds four times as WHOD 4s of 
the reſt, with lome Roſe-water, 
H- re aljo (OFIe 7H the Pr, h} [ 


4 
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Flowers and Vinegar in little 


China Diſres. And thus have 
you an QOniverſal Winter-Sallet X. 
or an All ſort in Compendinm, fit- 
ted for a City Feaſt, and diſtin- 
guiſhed from the Grand-Sallet : 
which ſhowd conſiſt of the Green 
blanch'd and unpickled, under 4 
ſtately Pennaſh of Sellery, adorn'd 
with Buds and Flowers. 


And thus have we preſented you 
« Taſte of our Engliſh Garden 
Houle witry in the matter of Sal- 
lets : And though ſome of then 


may be Vulgar, (as are moſt of 


the beſt things;) Tet foe was willing 
fo impart them, to ſpew the Plent 'y, 
Riches and Variety of the Sallet- 
Garden : And to juſtifie what has 
been aſſerted of the Pojſibility of 
living (not unhapily) on Herbs 
and Plants, according 19 Origh- 
nal aud Divine Inſtitution, i» 
proved by Time and long Expe- 
rience, And if we have admitted 

Muſh- 


— Ree ao . 


Appendix. _ | 
Muſhroms among the reſt (contrary | 
to our Intention, and for Reaſons gi- | 
Ven, Acer. P. 43.) ſince many will' 
y no means abandon them, we have 
endeavoured to preſerve them from 
thoſe pathein) ets which are at- | 
tributed to, and really in them : We 1 
| Cannot tel} indeed whether they were 
ſo treated and accommodated for 
the moſt Luxurious of the Czlare- 
an Tables, when that Monarchy 
' was int its higheſt Strain of Epicu- 
| Him, and ingroſs'd this Haugout 
for their ſecond Courſe 3 whilſt this 
' we know, that 'tis but what Na- | 
ture fore” all her Vagabonds under | 
every Hedge. 
And now, that our Sallets may | 
not want a Glaſs of generous Wine of -h 
the ſame Growth with the reſt of the | 
Garden to recommend it, let us | 
have your Opinion of the following. | 
Cowtllip-Wine, Toevery Gat- 
lon of Water put two Pounds of Su- 
gar; boil it au Hour, and ſet it 
t9 cool ; Then ſpread a good brown 
Toaſt on both Sides with Yeaſt : 
| R But 


a 
, _ - 
. 
— s/n 


—_ 


ſome 


Ounce gt! OE Syrup t0 each 
' Gallon 0 


|Toalt w 


mentation, which will ceaſe in two 


| Quantity of half a Buſhel | to'bueo 


; ſtant on than g90d 
teat | 


Appendix. 


But before you make uſe of it, beat 
yrop of Curon with it, az: 


ar : Then put inthe 
whilſt 1 


t, to afſi Ty its Fer- 


; Days, during which time caſt in 
; the Cowllip-Flowers ( little brui- 
\ſe d, but not much ſtamp? d ) to, tbe 


Gallon (or rather three Pecks) four 
Licons /ic'd, with the Rinds and 
all, Laſily, one Pottle of White 
»+ Rheaith }VI7me 5 and then af- 
ter 'wa Days, tre 1 up 7M y 6 
Cark, Sowic leave out oll the Syrup 

Anel |. re, befire we —_— 
fonre lire ts noleing 0 4 more con- 

negar 5 0! 
'c jo.mear an Aﬀnity to al: 
cur Acctaria, we think it not amiſs 
io (4: ' the following (omch approv- 
ed) J$ererr. 

Vinegar. To every Gallon of 
Oprang WW, ater It there be allowed 
threc Sid of Malaga- Raiſins : 
Pus them in an Earthen Jarr, axd 
plare e them where thaz may have the 

2o1- 
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' hotteſt Sun, from May till Micha=- 
elmas* gThen prejſung them well, 
Tun the Liquor up in a very ſtrong 
Tron- Hoop*d Veſſel to prevent its 
burſting. It will appear very thick 
and muddy when newly preſs d, but 
will refine in the Veſſel, and be as 
clear as Wine, Thus let it remain 
untouched for three Months, before 
it be drawn »ff, and it will prove 
Excellent Vinegar. 

Butter. Bucter being likewiſe ſo 
frequent and neceſſary an Ingredient 
to divers of the foregoing Appen- 
dants : It ſbould be carefully melts 
ed, that it turn not to an Oils 
| which is prevented by melting it 
leiſurely, with a little fair Water as 
the Bottom of the Diſh or Pan 5 
| and by continual ſhaking and ſtars 
ring, kept from boiling or over-heats 
ing, which makes it rank, 

Other rare and exquiſite Liquors 
| and Teas (Produts of our Gardens 
| only ) we might ſuperadd, which we 
leave to our Lady Houſewives 
whoſe Province indeed aff this 
while it is. R 2 THE 
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Atphodel, 25. 95 | Bramins, _—_—_ 


b, 


Aſtringents, 13. 15.59 Brandy ; anl Fetic Li, | 
Aſtbmaticat, 47 "47 FRIC ON, AT | | 
Aſa teetid a, 6D | Bread an s Callet {wfjcr- 
Atriplex, + nt 7 or Life.2 2.154 
Augulſtu-, JL Made of Turnips, 7% | 
Autumn, 110, 115.139 | Breeff, 25 
B Brocce It, 10 ; 
Barlzus'; Deſcript: » . Brook lame, 13 
Poetic of @ Sallet | Bjopa Or, 41, 
Collatiin, 175 | Brub, 2. 130 
Rafl, IO Brute Animas muco 
B71] 012-2197 79 bealtbicr than Men, , 
Baulm 191 We, 1409 | 
Beere, 22. Bud; 14 
Beet, 11.122 | Pugiocr, l3 
Bento, -9. Bulbo Caſtanum, 23 | 
Bile, 55, Buphthalmum, 22} | 
Bite, 12 | Barnet, $4, 
Blood to purifie, 13-29 Butter, ©5, 
32, Eating i; prov: | Cabbage, C. 5 | 
bited. 155. yp: 15S! Caplicum Indicum , 
159, 160, 162, &<c. $2, 53 l 
Polerus, 40, Cardialgia, 52 
Rooks of Botany, v4: C.arduvys Sativus, 6g. x | 
to be read with cats | 0a Gor oy, niſh, Io, 
tion where they write! Carniuorous Animals, 
of Ed wit Plants, wh vg 
Borrape, " of Carrots, 4 | 
Rowsls, 09; Ca lith f their M. | 
Brain, 1G. 19. 24- 60 flare and Fiod, 1344 | 
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Couly fewer, 16 [Cold, 7 
Cepx, 47. 64 \Coolng, 5O | 
Cephalics, 46.61 Complexion, 130 
Chaxriphyllum, 15 |Compoſing, and Compoſer | 
Champignons, 40. Vi:- Sallets, 110. 120 


de Muſhroms. 
Cbaſtiy, 18 
Children chuſe to cat 
Fruit before other 
feat, 146 
Chrif1any 
from cating Ficſh,n FI 

161 


Cbolex, 21 
Charch Catho!;cs future 


Glory preditted, 179 
Cibarium, 97 
Cicuta, 74. 83 | 

inara, a | 
Clary, 18 
Claudius Czfar, 41 
Claver, 19 
Cleanfmg, 68 
Clamate, 124 
Cochlcaria, 64. wv. 

Seurvy-Gral/:. 

Cooks, 119. Phyſicians 
jo Empner:rs and 


Popes, $4. v. Heroes. 
Colarion of Sallet, Ex- 


temporary, 114 


ab aiming 


Compotation, i116 
Conceſſion to eat Fleſh , 


ſince which Mens | 


Lives ſhortned, 151 
'Concottion, 27. 46. 52. 
89. 139 
Condiments, 99. wide 
Sauce. 
Conſcience, 153 
\Conſent 2. Harmony. 
Conſtitution of Body, $9 
IO2, 125, 126, 127 
130 
\Conſuls and Great Per- 
ſons ſupt in their Gar- 
den, 18g 
Contemplatrue Perſons , 
o 161 
Convitus facilis, 152 
Cordials, no. 13. 35. 
66. 69. 105 
Crriander. 76 
Corrago, I'4 
Correctrues, 127 
Corn, what Ground mel 


proper for it, 132 


Corm- 


AA "YT T.TY.Y.T." Yar 
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153 

Cucumber, 20.37. 77 
Cultwe, its Efetts, 65. 
131 

Cuſtom, 126. 146. 153 
156. Of Sailet Herbs, 
bow great a Revenue 


to Rome, 156 
D. 

Daffadi, 3 
Datſie, 27 
Dandelion, 27 
Dapes Inemptz, 1%0 
Dauci, 17 
Decay in Nature, nine, 
/\ 165 

Decection, 29. 130 
Deobflruttions, 7.28 
Deorum filit, 29 
Diſt inc} :on of Meats 6v- 
ropated, 145+ 153 
Deter ſrues, 13 


Dioſlcorides': Opimjon of 


| The TABLE. 
Corn Sallet, 19 Mallows and Radiſh, 
Corroboratroes, 79 145-153 
Corpulency, 127 Diſhes for Salers, 106. 
Cowſlips, 19 21 
Creſſes, 19 Diſſmmilar Parts of Ant 
Crichmum, 61 | mals Yequire Variety 
Craudities, 39.51 of Food, 135, 139! 
Cruelty in butchering A- | Diuretics, 29. 46. 50. 
nimals fur Food, 151 | 54. 66 


|Deck, 23 
Dogs: Mcreary, 3 


Domitian Emp. 115 

Draco herba, 69 

Dreſ/ang of Saflets, vide 
Saller. 

Dry 


tant s, 


26.F1-F2. 


$4- 60. 65. 70. 126 
Dung, 132. Sallets rais'd | 


on it undigefted, 132, 


E. 133 
Earth, ol bether much 
alter's (mce the Flood, 


125. avout great Ci | 
ties, producer rank | 


and anwhbollome Sat- 
lets, 131,133,133 


Karih- Nuts, 23 
Eggs, ICS 123 
Elder, 24 
Emolltents, 23 
Fndve, -4 


Epicyri/on, 17? 
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| | ne 1, vide M.nks. 


Eruce, 60 
Erndtation, 583 
Eruditz gulz, 119 
Eſcalons, 45 
Eternity, v. Patriarchs. 
Eupeprtics, 8g 
Euphroſyne, 14 
E xc: {s, Il2 


Exbilarater0.13.15.55 
Exctic Drinks and Sau- 


cCts dang crows, I 25, 
139, 15% 
Exp Y:OACE, 125 


Eyes, 10.25.47. 54-60. 
76. 112. V. Sixot. * 


Fabrorum prandia, 12 
Fant ing, - 72 
F amili' 1 nov! d by names 

of Sallcs Flamts,31.18 1 


Farcings, $4 
FaiCiculc, 109 
Fevers, 11. Iz 


F ineity of the Hortwlen 


Life, IYVI 
Fennel, 25 
Fiatulents, »L 
Ficlh, none eaten during 


2COO years. Fleſh cart- 
ers nit /o 1g tous as 


* unart 


BLE. 


for Study aud Buſi- | 

n(s 0 ſhortens Life 'N 
bow all Fleſh isGraſs, 

137. 145. 149. 152. | 
164-186, 157. 

Flowers, 26 | 
Foliatorum ordo, 165 
Fowl! relrſh of ther Feed, 
134 

Food, No Neceſſity of | 

diffrent Food, 140-| 
T be ſimpleſt beſt, 142. 
Man s erig mol! F: wy 


— > 


45 | 

Fools wnfit to gather Sol 
{ts contrary Is the 

lealian Preverb, $4 

Friers, vide Monk; ' 

Frigicz Menſz, 126/ 
Frugality if the ancient 

Romans, &c. 32. 
190, 135 

Frun, 116. not reckon'd 
among Salltts, 117. 

125. nt degenerated! 

fence the Flood, where! 

Induſtry 1s 65d, 16%; 
163 

Fugaces irudtus, 114; 
Fungus, 39.v.Muſhroms 
Fungus ceticularis, 42 
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Furniture and Ingredi 
ents of Sallets, - 94 
CG 


, Galen Lover of Lettuce, 


32. 36 

Gardimer's bappy Life, 
176. Eatertem Heroes 
and rreatPirſons,179 


Garliick, 29. Yo 
Garniſhing, 1.123 
Gatherers of Sallets 


flnald be thilful Her- 
bariſt s, 109, 110 
Gemmmyz, 14, v. Buds. 
Gorkems, 22:4. Cucium: 
Ver. 
Gummy: Pepper, 121, 122 


Greats brard, 1% 
Golden Lige, I 94+ I FO, 
TyYO 

GorCian Fry. 126 
Graincen Amygdalo- 
lum, 4 
Grand Sa. ', 64 
Graſs, 3425 
Griilite, $6 


Gyms, op & Fs, 
H. 

Habit: ditfhervit i0 GCVCEr- 
WT I 

come, appiied 0 Leh 


Eaters, 152 


150 


Heredium of old, 191 
Halimus, 56 


Harmony im mixing Sabs 


let Ingredients 6:1Nctes 

in Muſick, GY 
Haugoi::, 119 
Head,nyg. $;4.61.112. 

Cepbalicks. 
Heart,62.65.v.Cordials, 


Heliocrop, "5; 
Hemlock, =4. $2 
Her baccoms SAmmals 


know by Inſt init what 


Herbs are proper for 


them better than Men, 


$9. and cxcel them n 
mooſe of the Senſcs, 1b. 


Herbals, v. Books. 


. 


Herbs crude, whether: 


whclſome, 123. 128 
152. What proper for 
Sellets, 108. Their 
Dualtties andVeortu 
to be examined, 127. 
Herby Diet moſt Na 
twat, 155 


Heroes of «ld 5&5 d ini 


( of TY, FI 
, 4 
PLZT ) ty 155 


| 11PPOC? at's condinms 


Radiſh, 75.766; Men 
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need only Vegetables, 164, #6: Scorbute, ih 
Hipooſclinum, 7 | Indigeſtion, 58 
Holytoc, 36 Inpredients, 6. 108, y, 
Hony, 22.102 Furniture, 

Hops, 2% InAs, 43. 85 
Horarii frutns, 114 Intuba Sativa, 24 
Horminum, 18, 19 John eb: Baptiſt, 16x 


Horſ: s not (0 diſcaſed as 
Men, 140. Kercom- 
pens'd by ſome Ma- 
fters for lorg Service, 

141 

Horſe Rad:l\, 55. 56. 

121, 122 

Hortu/an Proviſion moſt 
plentiful of any, ad- 
Vant ag eous unrue al, 
natural, &*c. 170 
171. 181. 153, 158 

Flot Plants, 13. 25. 28. 

126 

Hot Reds, how umwhol 

ſome for Salletng,1 32 
133,134 

Houſe-wife bad Charge 

of theKitchin Garden, 
1%5 

Humours, 88. 126 

Hypochondria, 13.23 ,62 
1p 29 

ack-by-the- 1). dr. 


» 29 


Hlander, 90, obnox:cw 10 


Iſraclites Lowe of On:- 
ons, 49 
Juſtin Martyr concern- 
mg the eating of Blood, 


15% 

Knife for cutting Sallers, 
195% 

Ritchen Garden, us 

v. Potagere. 
| 

Lapathurm, 37 
Laſerpitium, 79 
Latet anguis in herba, 
179 

Laws, 1%0 
Laxatives, 11.15. 19. 
36. 39. vy 

Leeks, n 20 
Legumena, 113 


Letruce,30.97.115-116 
110. 127. 13\ 

L,rmon, 35. JO. 
Liver, 20. b3. 55. 69 
Long ety, 126. 144. 
145 Lo- 
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Lotophagi, 
Lungs, 
Lupulus, 25 
Luxury, 135. 135.149. 
159. 152 
Lyſimachia Seliquoſa 
glabra, 76 
Lylter, Dr. $6. 133 
M. 
Macarons , 75 
Maresfiirus of the ÞPa- 
triarchs, 149 
Mayjoran, 29 
Mallows, 35 
Malvz folium ſanctil- 
imum, ib, 
Man before theFall knew 


the Vertues of Plants, 
128, Unbecommyg by 
D:gnity to butcher the 
innocent Animal for 
Food, 145. Not by 


Nature carnivorow , 


172. Not lapſed [o 
ſoon as generally 
tbought, 147, 145 
Marypold, 29 


Ma/culime V igour, 79 
Macetia medica, 100 
Materials for Sallets, V. 
Furniture. 
Muximings an egregiowe 


165 | Glutton, Saller-bater,1S% 
30 | Meats commend not t6 


God, 153 
Meda's of Battus with 


Silphium on :be Re- 
ver/c, vt, 
Melitla, 10 
M:lon bow cn/trvated by 
the Ancients, 37 
M:mory to alit, 10. 60. 
G1 

Mints, : 19 


Michacus, «& Culmary, 
Philoſogber, 119 

Mixture, 5S. 130. 134 

Mo:i/#,13.20 28.31.126 

Monks and Friers per- 
ftring d for their idle 
wrprofitabie Lile,t65 
& ſeqq. 

Morocco Ambaſſador, 
66, Lover of Sowe 
tbift ler. 

Morcuorum Cibi Muſh 
LA 39 

Molaical Cu/Fom:, 145 
Moles gave only a 
ſummary Accommt of 
tbeCreation, ſufficient 
for inftruc/ion , not 

' Curiolaty, 155 
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Accidents of eating 
tbem, yo. How pro- 


dud artifici ly, 41 ' Ofll, bow to chooſe, 97. 


Muſtard, 45. 59. 102. 


107] 

Ayrrb, 15 
AAyrtil Berri, fb, Cc? 
Napus, N. 70 
Nafturtium, 15. Indi- 
cam, 36. 90 105 
Nature 3: «1 to 
Sallers, 173 
Nepenihes, 14 
N, rUes, $3 
N:ttle, 45 
Nigard, OL. 


Nouriſhing, 7 19.24.25. 
51.56.64 74.127.129 
O. 


 Oxalis, 


Ormichogallon, 


65 


o#. 


Ss x 


Oxylapathum, 23. 


38. 106. Its diffuſroe 


Nature, 107 
Pamters, PD. 6 
Palpitation, "2. 53 
Palſe-, 46. 61 
Panacea, IS 
Paradiftian Entertaim- 

ment, 189 
Paralyſis, 19 
__ $9 
Paſtinaca Sativa, 17 


Patriarchs. 144. 149. 


Their Ls Lives " 
Sbadow of Eternity, 
1509 


Peach ſaid to be Porlon 


Obſtruttions, 25. 72.54 wm Perſia,a Fable, 124 


Nemmum . 


bow diſtinouiſh'd from 

Acetari:, 
Oluſcula, 
Onim, 45.45 129 What 

vaſt Bruant:itict ſpent 


in Epyot, 4 
Opening , ! 4 
Orech, 4) 
Oranze, » J2 


I'© Peas, 
Olera, weat properly, Peftoral:, 


3.35 


Fi 
33 
Pepper, 51. Porte to 
ſmall, burtful to the 
the Stomach, 52 194, 
Perſly, 5 4. Sacred to the 
Defuntit, ib, 
Puileſopbers%77 150.150 
Pbleem, 10, 25. 46, 
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Pickle, 113. What Sal- 
let Plants proper for 
Pick/es nb.wv. Appendix. 
Pig-Nuts, 42 
Fimporne!, 14. 54. 104 
Fonts, their Vertue, By, 
9F.17?, 174. Farmer 
ty, 17 
125. 129. No irving 
2 6k without them, 
171, 172, Plants m- 
feet by looking on $7. 
When mm prime, 119. 
hw altercd by theSoil 
exdCultur, TEL EL 
Not degenerated ſince 
the Flood, 161. 164 


Platonic Tables, 130 
VT, /ie, I 25 
Porverade, 10. 77 
[ FEY "4 
_ $0.47 
I” by 1vian s 14h 
of es 7+ 19. 3&4. 45. 

F©,115 
P-r22:2re, 155 
Pot Herbs, 20,115 
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Prodi gad, JS 
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Panihbs 15 27 
Pwſlan, 55, 56 
Putrifatt! ”, $0 65 
Pychagoras, 150 
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Perſona, 75 
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Roccombo, 28) 
Roman Salt, 174. 
Lux, 179, 1509 
Roſemary, C0 | 
Roots, 57 
Riue, S. 75 
Saffron, 104 
Sage, G1 


Sallets, what, bow im 


proved, whence ſo | 


called, 5. Ingredients, 
6. Variety and Store 
#bove what the Anca- 


ents bad, 174, 175: | 


Bills of Fare, 176. 
Skill in chorſing, pa 
| Phering, compoſing and 
dv:ſſing, 74. X2. 53. 


! $5. 9g 96. 107. | 


| 112.119 found in the 
| Crops of Fou',9b. what 
formerly in u/e, now 
ebdicat:d,7 5. extrm 
porary Saiiets, 135, 
136. Hbetber beſt ro 
begin or conclude with 
$ ailets, [14 
Salade de Preter, 29 
Sai, 99. What bit for 
Sallers, 91. Saits E/- 
ſential, and / Veges 
tavies, L0O. 1C2 


Sambucus, 24 
Samprer, 61 
; Sanguime, 5 
Sarcophagiſts, v5 
Sauce, $9. 120 
Savoys, 16 
Scallons, © 63 
; Scorbure. v. Scaurvy. 
; Seurvy Graſs, 63 
Scurvy, 13.14. 19. 
56. 59. 65. 90 
Seaſon, 110. 170 


Seaſoning, 12:3. v Sallet. 
Sedum minus, 70. v. 
Stone- Crop. 

Sellery, 63.129 
Seneca, 41 
Shambles,120.124.145 
173 

Sight, 76. 82. v. Eyes. 
Silphium, 77. How 
preci-us and /acred,78 


Smples, 75 
Smapt, 45 
S1/ armm, 64 
Sher irs, th, 
Sleep, ro procure, 31 
Smallage, 63 


Smut im Wheat, 133 
Syrenium Vulgare, 7 


| Snails, ſafe Taftters, By 


Sonchuws 66: Sor- 


Sordidneſs, 
Sorrel, 

Sew 1hifle, v.Sonchus. 
Specrficks, few yet diſ- 


covered, 129 
S1/2eu, 14 
Spmnacy, 18. 557 
pry” my tt I an: ! 


Spring, I 10. 130 
Stomach, 24-30.39-47. 
58.52. $9. 55. 64. 

O. 36. 53 

Frene, &+ 
Yrene Crop, 07 
Strow:ngs, 104 
Stuc ent sy 13.14} 
Succory, 68 


Suger 22 34 38.79.1602 
Summer, 1309 
Sumptuary Laws, 150 
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'Co m!ainins Reccics for the Picking, and other. 
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ways of «ccommodating I;nter Sallcts. 


Rrichoks. 
Athen keys. 

» Aſparagus. 
Bzans. 

* B2er. 

«S: om Buds.” 
(Carrot. 
Chnampignons. 
(hetInurs. 

Cauly-tlowers. 
Covſlips. 

Cucumber. 
Liider flowers. 
Gillflowers. 
Herbs. 
Limons, 


Aclon. I 


Muſt om. 
Muſtard. 
Naſturtium. 
Orange. 
Parfnip. 
Peny-royal. 
Potato. 
Paurtelan, 
R.diſh. 
Simpier. 
Skirrer. 
S->inach, 

1 anlice 
Tialtle, Tt 
Vinegar. Walnuts 
\Vine. Burrer. 
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produc d by the Midwifry of 
Autumnal Thuander-Storms, por- 
tending the Miſchief they cauſe 
by the French, Chanpignens O08, 
with all the Species the 
Boletws, &c. for being, as ſome 
hold, neither Root, Herb, Flower, 
nor Fruit, nor to be eaten crude; 
Mould be therefore baniſh'd en- 
try into our Saiet, were I to 
order the Compolition 3 how- 
ever ſo highly contended for by 
many, as the very principal and 
top of all the reſt 5 whilſt I think 
them tolerable gnly ( at leaſt in 
this Climate) if being freſb and 
.$kilfully choſen, they are accom- 
modated with the niceſt Care and 
Circuwſpetionz generally re- 
ported to have ſomething ma- 
 Iignant and noxious in them : 
Nor without cauſe ; from the 
many ſad Examples, frequent 
Miſchiets, and funeſt Accidents 
they have produc'd, not only to 
particular Perſons, but whole 

Fa- 
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Families : Exalted . indeed they 
were to the ſecond Courſe of 
the Tables, with the 
noble Title Broua Irv, 2 Dain- 
ty fit . for the Gods alone; to 
whom they ſent the Emperor 
*C(laudias,as they bave many fince, 
to the ather World, But he 
that reads how Serece .*. deplores 
his loſt Friend, that brave Com- 
mander Anneus Serenus, and (e- 
veral other gallant Perſons with 
him, who all of them periſh'd at 
the ſame Repaſt 5 would be apt 


toask with the Þ Naturaliſt ({peak- 
ing of this ſuſpicious Dainty) Ze 
voluptas tanta ancipitis cibi? and 
who indeed would hazard it ? So 
trac is that of the Poet; He that 
eats Myxſproms, many times Ni 
ampliys edit, eats nv more perhaps 


* Sueton. in Claud.s 
©. Sen. Ep. Iu, 
t Plin. N. H. L axi. « 2; 
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all his Life after, What other 
deterring Epithets are given for 
our Caution, Bapn mwywola mw 
xhrroy, heavy and choaking. (A- 
thenew reporting of the Poet 
Euripides's, finding a Woman and 
her three Children d b 
eating of them) one would thi 
ſufficient warning. 

Among theſe comes in the 
Fungus Reticularis, to be found 
' about London, as at Fulham and 


- Other places whilſt at no ſmall 


charge we ſend for them into 
France , as we alſo do for Trufler, 
Peg-nuts, and other ſubterrancous 
Tubera, which in Italy they fry 
in Oyl, and cat with Pepper: 
They are commonly diſcovered 
by a Naſute Swize purpoſel 
brought up; being of a Cheſs 
nut Colour, and heady Smell, 
and not ſeldom tound in Erzgland, 
particularly in a Park of my Lord 
Cottor's, at Ryſhton or Rusbery in 
Northampton-(hire, and doubtleſs 
in 
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in other + places too were th 
after. How theſe wr 
ocative Excreſcences are 
to be || treated (of themſelves in- 
id , and only famous 
for their kindly taking any Pickle 
or Conditure) that they may do 
the leſs Miſchief, we might here 
ſet down. But fince there be fo 
many ways of Dreſſing them, 
that I can incourage none to uſe 
them, for Reaſons given (beſides 
that they do not at all concern 
our ſafer and innocent Sa/et Fur- 
niture) I forbear it 3 and referr 
thoſe who long after this beloved 
Ragout , and other Voluptuaria 
Venena (as Seneca calls them) to 
what our Learned Dr. Lyſter* ſays 
of the many Venomous [nſeFs 
harbouring and corrupring 1n a 


A ———————————————————————s 


! Apitius, 46. vii. cap. 13. 

t Tranſat. Philos. - Nam. 202+ 

* Philoſ. Traniat. Now. $g. Jearncy ts 
Paris. 


new 
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new found-out Species of | Mx- 
ſoromes had lately in deliciis. Thoſe, 
in the mean time, which are e- 
ſteemed beſt, and leſs pernicious, 
. (of which ſee the Appendix ) 
are —_ op ra rl 
+ Paſture-Grounds ; growing 
or Staff or Pedicule of about 
an Inch thick and high ; mode- 
rately Swelling (T arget-like ) 
round and firm, being under- 
neath of a pale ſaffroniſh hue, 
curiouſly radiated in parallel 
Lines and es, which 


ing cither Yellow, Orange, or 
Black, are_ to be rejected : But 
beſides what the Harveſt-Months 
produce, they are likewiſe rais'd 
* Artificiallyz as at Naples in 
their Wine-Cellars, upon an heap 
of rank Earth, heaped upon a 


—r_ 


t Pratenſibus optima fungis Natura eſt: 
aliis male credirur, Hor. Sat. 1. 7. Sat. 4. 
, Bacon Nat. Hift. 1:. Cent. vii- $47, £48, 
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certain (i Stone, but in 
truth, - (as the curious and noble 
* Pejreſk y' rells us, he found to 
be) nothing but an heap of old 
Fungws's, reduc'd and compatted 
to a ſtony hardneſs, _ which 
ay lay Earth, and ſprinkle it 

« «19741 cog d ihe which 
Muſbroms have ceped. 
And in France, by making an 
hot Bed of Afes-Dung, and 
when the heat is in Temper, wa- 
tering it (as above) well im 


nated with the Parings and 

of refuſe Fangewr's 3 and ſuch a 
Bed will laſt two or three Years, - 
and ſometimes our common Me- 
lon - Beds afford them, beſides 
other Experiments. 


40. Muſtard, Sizapiz excecd- 
ing hot and mordicant, not only 


A— 


* Gaſſend, Mts Peirf. L. iv.” Raderus Atorr. 
1 FEpig, xvi In ponticum, ſays, within 
four Day. 4 
| m 
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in = Rn Leaf alſo ; elpe- 
cially 1n ing young Plants, 
like 7 thoſe of Radifbes (newl 
ing out of the Bed) 1 
of incomparableeffe@ to quicken 
and revive the Spirits 3 ſtreng- 
thening the Memory, expelling 
heavineſs, preventing the Verti- 
inous Palhie, and is a laudable 
ephalick, Beſides it is an ap- 
provd Antiſcorbutick; aids Con- 
cotton, cuts and diflipates Phleg- 
matick Humours, In ſhort, 't1s 
the moſt noble Embammea, and 


ſo neceſſary an Ingredient 'to all 
cold and raw Sabeting, that it is 
very rarely, if at all, to be left 
out, In Jtdy in makin 
Myſtard, they mingle Limon a 
Orange-Peel, with the Seeds. How 
the beſt is made, ſee hereafter, 


Naſturtium Indicum. Sec Creſſes. 


41. Nettles, Orticaz Hot,dry, 
Diuretic, Solvent ; purifics the 
Blood : 


-f 6 <0 CS | 
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Blood : The Buds, and very ten- * 

der Cimie, a little bruiſed, are b 

ſome eaten raw, by others boil'd, 

eſpecially in*Spring- Potfage, with 
er: Herbs. 


42. Onion, Cepa, Porrum ; 
the beſt are ſuch as are brought 
us out of Spain, whence they of 
St. Omwers , had them, and ſome 
that have weigh'd cight Pounds. 
Chooſe therefore the large,round, 
white, and thin Skin'd Being 
eaten crude and alone with Ot, 
Vinegar, .and Pepper, we own 
them un $47et, not {o hot as Gar- 
lick, nor at all ſo-rank: Boil'd, 
they give a kindly+ reliſh ; raiſe 
Appetite, cortoborate- the - Sto- 
mach, cut Phlegm, and profit the 
Aſthmatical : "Bur eaten mn ex- 
ceſs, are laid to offend the Head 
and Eyes, unleſs Edulcorated with 
a gentle maceration. In the meani 
time, as to their heing noxious 
to the Sight, is imputable only 

to 
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to the Vapour rifing- from the 
raw Onion, when peeled, which 
ſome commend for its purgin 
and quickning that Senſe. How 
they are nsd in Pottage, boil'd 
in .Milk, ſtew'd, &c. concerns 
the Kitchin, In our cold Selet 
we ſupply them with the Porrum 
SeFile, Tops of Leeks, and Eſcha- 
lots ( Aſcalonia) of guſt more 
exalted, yet not to the degree of 
Gerlick, Or (by what of later 
nſe is much preferr'd ) with a 
Clove or two of Raccombo, of a 
yet milder and delicate nature, 
which by rubbing the Diſh oaly, 
imparts its Vertue agreeably e- 
nough, In [tely they frequently 
make a Sabet of Scalions, Cives, 
and Chibbols only ſeaſon'd with 
Oyt and Pepper 3 and an honeſt 
laborious Country-man, with 
Bread, Salt , and a little 
arſley , will make a contented 
Meal with a roaſted O7jon#, How 
this noble Bulb was deified in 


* Egypt 
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* Egypt we are told, and that 
whilſt they were building the 
Pyramids, there was ſpent 1n this 
Root + Ninety Tix of Gold amon 
the Workmen. $o luſhious __ 
tempting it ſeems they were, that 
as whole Nations have ſubliſted 
on them alone 3 ſo the Iſraelites 
were ready to return to Slavery 
and Brick-making for the love of 
them. Indeed Hecamedes we find 
reſents them to Patroclus, in 
Hae, as a. Regalo; But cer- 
tainly we are cither miſtaken in 
the Species (which ſome will ' 
have to be Melons ) or ule Po- 
etick Licence, when we ſo bighly 
magnity them. 


43. Orach, Atriplex : Is cool- 
ing, allays the P:tvit Huinor : 
being ſet over the Fire, neither 


| IIS 
A 


* O SanQtas genres, quibus hec naſcunrur in 
Numinas. —<— Juv. Sat. 15. (bortis 


ft Herodorus. | 
E this, 
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thi, nor Lettuce, needs any other 
wW an their own moiſture 
to boil them in, without Expreſ- 
fiont The rendet Leaves are 
mingyFd with other'cold Seubteting ; 
bur 'rts better in Pottage. Set 
Blitnm. 


44. Orange, Arantie ( Malun 
_— — cool 
ing, and incifive z ſharpens Ap 
petite, exceedingly refreſhes and 
relies PutrefaQtion : We ſpeak d 
the Sub acid ; the ſweet and bit 
ter Orange being of no uſe in or 
Sallet. - The Limon is ſomewh: 
more acute, cooling and extit 
guiſhing Thirſt 3, of all « 
Otufaga the beſt ſuccedanenm tt 
Vinegar. The very Spoils and 
Rinds of Orange and Limon bt 
ing ſhred and ſprinkl'd amony 
the other Herbs, corre& the A 
crimony. But they are the tet 
der Seedlings trom the Hot-Bed 
which umpart an Aromatic ex 

CEEcc 
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ceedingly - grateful. to, the No: 
mach.. + F:d: Limon. 


5." Parſnep, Palin Carre 
belt boil, cold , is of is 
ſelf a Winter- «[caren with 
Oh Laeger, ac. ang having 

owachingof Spicy, 15; by (OMe; 
more nourilhjog than 


Fog ati 


1M 46. Peaſe, Piſnz ;.the Pod of 
W the Suger-Peaſe , when. firſt: be+ 
| gnmsg £© appear, with the 
wk and Tendrels,/ affording a 
pretty-Acid, emer into the Com- 
poſition; as do thole of Hops 4nd 


the Vine. 


- 47- Peper, Piper; hot and 
dry -in # high degree 3 of ap- 

& prov'd Vertye againſt all, flatu- 
leney proceeding from cold and 
phlegmatic - Conſtiturions,, and 
Bed generally all Cruditics whatſoe- 
\ ex} ver 3/ and therefore tor being of 
E "pnt- 
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univerſal uſe tocorret and tem- 
per the cooler Herbs, and ſuch as 
abound in moiſture It is a ne- 
ver to be omitted ient of 
our Salts ;- provided it be not 
roo minutely beaten ( as oft we 
find it) to an almoſt impalpable 
Duſt, which is very Icious, 
and frequently adheres and ſticks 
in the folds of the Stomach, 
where, inſtead of promoting 
Concodtion, "it often cauſes a 
Cardialgium, and fires the Blood: 
It ſhould therefore be groſly 
conrus'd only. | 
Indian Capſicum, ſaperlatively 
hot and burning, is yet by the 
Africans eaten with Salt and Vine- 
gar by it ({cIf, as an uſual Con- 
diment 3 but wou'd be of dan- 
gerous conſequence with us; be- 
ing ſo much more of an acrimo- 
nious and terribly biting quali- 
ty, Which by Art and Mixture 
is notwithſtanding render'd not 
only ſafe, but very agreeable in 


our Saber, Take 


+ + off £  ©.+. Shoots 
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Take the Pods, and dry them 
well in a Pans and wicn they 
are become ſufficiently hard, cat 
them into (mail pieces, and ſtamp 
'm in a Mortar to duſt: To 
each Ounce of which add a Pound 
of Wheat-flour, fermented with a 
little Levain : Kaneed and make 
them into Cakes or Loaves cut 
long-wiſe, in ſhape of Naplere 
Biſcuit, Theſe Re+bake a ſecond 
time, ll they are Stone-hard : 
Pound them again as before, and 
ſerce it through a fine Sieve, for 
a very proper Seaſoning, inſtead 
of vulgar Peper. The Uordicancy 
thus allay'd, be ſure to, make 
the Mortar very clean, afier ha- 
ving beaten [ndian Capficun, be- 
fore you ſtamp any thing in-it 
elſe. The green Husks, :or firſt 
peeping Buds of the [/4lnut-Tree, 
dry'd to Powder, ſerve fr Pe- 
per in ſome places, and fo do 
Mjyrile-berries. | 


E 3 42.Perlley, 
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48. Perſley, Petroſelinune, or 
Apinm hortenſe ; being hot .and 
dry, opens Obſtru&ians, is very 
Diurettc , yet nouriſhing, edulco- 
rated in ſbifted warm Water 
(the Roots eſpecially) but of leſs 
Vertve than Alexanders : nor {0 
convenient in our 'erude- Sabet, 
as when decotted on a Medicinal 
Account. - Some few tops of the 
tender Leaves may yet be admit- 
ted; tho' it was of old, weread, 
never brought to the-Table at 
all, as ſacred to Obliviur and the 
Defun#. in the mean time, 
there being nothing more proper 
For Stuffing, (Farces ) and other 
-Saxces, we conlign it to the Oli- 
#ories, Note, that Perſley is not 
ſo hurtful to the Eyes as is re- 
ported. See Selery. 


49. Pimpernel, Pimpineli ; 
eaten by the French and Balians, 
is our common Burnet; of 10 

chear- 
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chearing and gxhilarating a qua- 
lity,an "guar s wan bd 

giving it. admittance jnto all 
ets ) "rig. paſs'd imo a Pro- 
verÞ ; | 


PD nſalata non + buon, ne bella, 
Ove non © la Pimpinclla, 


But a freſh ſprig in Wine, regom- 
mends it tq us as jts moſt genuine 
Element. 


50. Puarſlain, 'Portmlaca ;, eſpe 
cially the Goldex, whillt tender, 
next the Seed.leaves, with the 
young Stalks, being eminently 
moiſt and cooling, quickens Ap- 
petite, aſlwages Thirſt, and is 
very profitable for hot and Bi- 
liows Tempers, as well as Sarguine, 
and generally entertain'd m all 
our Salets, mingled with the 
botter Herbs ; "Tis likewiſe fa- 
miliarly eaten alone with Oyl and 

E 4 Vine- 


